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Quick Look-up Guide

Model : CE2933N/CE2933NT

If you want to cook some food

If you want to defrost some food

If you want to add an extra minute

If you want to grill some food

1. Place the food in the oven.
Select the power level by pressing the button once or
more times.

2. Select the cooking time by pressing the 10min, 1min or
10s buttons as required.

3. Press the button.
Result: Cooking starts.

The oven beeps four times when cooking is
over.

1. Place the frozen food in the oven.
Press the Auto( ) button.

2. Select the weight by pressing the kg and g buttons as
required.

3. Press the button.

1. Leave the food in the oven.
Press +30s once or more times for each extra 30 seconds
that you wish to add.

1. Preheat the grill to the required temperature, by pressing
the button and then the 10min, 1min and 10s buttons.

2. Place the food on the rack in the oven.
Press the button. Select the cooking time by pressing
the 10min, 1min and 10s buttons.

3. Press the button.
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Quick Look-up Guide(Cautionued)

Model : CE2913N/CE2913NT

If you want to cook some food

If you want to defrost some food

If you want to adjust the cooking time

If you want to grill some food

Oven

Model : CE2933N/CE2933NT

Model : CE2913N/CE2913NT

1. Place the food in the oven.
Select the power level by rotating the COOKING POWER
CONTROL knob.

2. Select the cooking time by rotating the TIMER knob.

1. Turn the COOKING POWER CONTROL knob to defrost
( ) symbol.

2. Turn the TIMER knob to select the appropriate time.

1. Leave the food in the oven.
Turn the TIMER knob to desired time.

1. Turn the COOKING POWER CONTROL knob to Grill( )
symbol.

2. Turn the TIMER knob to select the appropriate time.
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Control Panel

Model : CE2933N/CE2933NT Model : CE2913N/CE2913NT

1. INSTANT REHEAT/COOK
SELECTION

2. WEIGHT SELECTION
3. AUTO DEFROST FEATURE

SELECTION
4. GRILL MODE SELECTION
5. MICROWAVE MODE SELECTION

6. TIME SETTING
7. STOP / CANCEL BUTTON
8. COMBI MODE SELECTION
9. CLOCK SETTING
10. START BUTTON

2

4

5

8

7

9

10

3

6

1

1. DEFROST
2. INSTANT REHEAT

2

1
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Accessories

Depending on the model that you have purchased, you are supplied
with several accessories that can be used in a variety of ways.

☛ DO NOT operate the microwave oven without the roller ring and
turntable.

Using this Instruction Booklet

You have just purchased a SAMSUNG microwave oven. Your Owner’s
Instructions contain much valuable information on cooking with your
microwave oven:

• Safety precautions
• Suitable accessories and cookware
• Useful cooking tips

Inside the cover you will find a quick look-up guide explaining four
basic cooking operations:

• Cooking food
• Defrosting food
• Grilling food
• Adding extra cooking time

At the front of the booklet you will find illustrations of the oven, and
more importantly the control panel, so that you can find the buttons
more easily.

The step-by-step procedures use three different symbols.

PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO
EXCESSIVE MICROWAVE ENERGY
Failure to observe the following safety precautions may result in harmful
exposure to microwave energy.
(a) Under no circumstances should any attempt be made to operate the oven with

the door open or to tamper with the safety interlocks (door latches) or to insert
anything into the safety interlock holes.

(b) Do not place any object between the oven door and front face or allow food or
cleaner residues to accumulate on sealing surfaces. Ensure that the door and
door sealing surfaces are kept clean by wiping after use first with a damp cloth
and then with a soft dry cloth.

(c) Do not operate the oven if it is damaged until it has been repaired by a
qualified microwave service technician trained by the manufacturer.
It is particularly important that the oven door closes properly and that there is
no damage to the:
(1) Door, door seals and sealing surfaces
(2) Door hinges (broken or loose)
(3) Power cable

(d) The oven should not be adjusted or repaired by anyone other than a properly
qualified microwave service technician trained by the manufacturer.

1. Coupler, already placed over the motor shaft in the base
of the oven.
Purpose: The coupler rotates the turntable.

2. Roller ring, to be placed in the centre of the oven.
Purpose: The roller ring supports the turntable.

3. Turntable, to be placed on the roller ring with the centre
fitting to the coupler.
Purpose: The turntable serves as the main cooking

surface; it can be easily removed for cleaning.

4. Metal rack, to be placed on the turntable.
Purpose: The metal rack can be used to cook two dishes

at the same time. One dish may be placed on
the turntable and the other dish on the rack. The
metal rack can be used in grill and combination
cooking.

5. Crusty plate(CE2933NT/CE2913NT only), see page 14.
Purpose: The crusty plate is used to brown food better in

the microwave or grill combination cooking
modes. It helps keep pasty and pizza dough
crisp.

☛ ✉ ✽
Important Note Caution
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Safety Precautions

Important Safety Instructions.

Read Carefully and keep for future reference.

Before cooking food or liquids in your microwave oven, please check
that the following safety precautions are taken.

1. DO NOT use any metallic cookware in the microwave oven:
• Metallic containers
• Dinnerware with gold or silver trimmings
• Skewers, forks, etc.
Reason: Electric arcing or sparking may occur and may damage the oven.

2. DO NOT heat:
• Airtight or vacuum-sealed bottles, jars, containers.

Ex) Baby food jars
• Airtight food.

Ex) Eggs, nuts in shells, tomatoes
Reason: The increase in pressure may cause them to explode.
Tip: Remove lids and pierce skins, bags, etc.

3. DO NOT operate the microwave oven when it is empty.
Reason: The oven walls may be damaged.
Tip: Leave a glass of water inside the oven at all times. The water will

absorb the microwaves if you accidentally set the oven going when
it is empty.

4. DO NOT cover the rear ventilation slots with cloths or paper.
Reason: The cloths or paper may catch fire as hot air is evacuated from the

oven.
5. ALWAYS use oven gloves when removing a dish from the oven.

Reason: Some dishes absorb microwaves and heat is always transferred
from the food to the dish.The dishes are therefore hot.

6. DO NOT touch heating elements or interior oven walls.
Reason: These walls may be hot enough to burn even after cooking has

finished, even though they do not appear to be so. Do not allow
inflammable materials to come into contact with any interior area of
the oven. Let the oven cool down first.

7. To reduce the risk of fire in the oven cavity:
• Do not store flammable materials in the oven
• Remove wire twist ties from paper or plastic bags
• Do not use your microwave oven to dry newspapers
• If smoke is observed, keep the oven door closed and switch off or

disconnect the oven from the power supply
8. Take particular care when heating liquids and baby foods.

• ALWAYS allow a standing time of at least 20 seconds after the oven has
been switched off so that the temperature can equalize.

• Stir during heating, if necessary, and ALWAYS stir after heating.
• Take care when handling the container after heating. You may burn

yourself if the container is too hot.
• A risk of delayed eruptive boiling exists.

• To prevent delayed boiling and possible scalding, you should put a plastic
spoon or glass stick into the beverages and stir before, during and after
heating.
Reason: During the heating of liquids the boiling point can be delayed;

this means that eruptive boiling can start after the container is
removed from the oven. You may scald yourself.

• In the event of scalding, follow these FIRST AID instructions:
* Immerse the scalded area in cold water for at least 10 minutes.
* Cover with a clean, dry dressing.
* Do not apply any creams, oils or lotions.

• NEVER fill the container to the top and choose a container that is wider at
the top than at the bottom to prevent the liquid from boiling over. Bottles
with narrow necks may also explode if overheated.

• ALWAYS check the temperature of baby food or milk before giving it to
the baby.

• NEVER heat a baby’s bottle with the teat on, as the bottle may explode if
overheated.

9. Be careful not to damage the power cable.
• Do not immerse the power cable or plug in water and keep the power

cable away from heated surfaces.
• Do not operate this appliance if it has a damaged power cable or plug.

10. Stand at arm’s length from the oven when opening the door.
Reason: The hot air or steam released may cause scalding.

11. Keep the inside of the oven clean.
Reason: Food particles or spattered oils stuck to oven walls or floor can

cause paint damage and reduce the efficiency of the oven.
12. You may notice a “Clicking” sound during operation(especially when the oven

is in defrosting).
Reason: This sound is normal when the electrical power output is changing.

13. When the microwave oven is operating without any load, the power will be cut
off automatically for safety. You can operate the oven normally after letting it
stand for over 30 minutes.

IMPORTANT SAFETY INSTRUCTIONS
During cooking, you should look into the oven from time to time when food is
being heated or cooked in disposable containers of plastic, paper or other
combustible materials.

IMPORTANT
Young children should NEVER be allowed to use or play with the microwave
oven. Nor should they be left unattended near the microwave oven when it is in
use. Items of interest to children should not be stored or hidden just above the
oven.
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Installing Your Microwave Oven

Place the oven on a flat, level surface that strong enough to safely bear
the weight of the oven.

✽ Never block the air vents as the oven may overheat and
automatically switch itself off. It will remain inoperable until it has
cooled sufficiently.

✽ For your personal safety, plug the cable into a 3-pin, 230 Volt,
50Hz, AC earthed socket. If the power cable of this appliance is
damaged, it must be replaced by the manufacturer or its service
agent or a similarly qualified person in order to avoid a hazard.

✽ Do not install the microwave oven in hot or damp surroundings
like next to a traditional oven or radiator. The power supply
specifications of the oven must be respected and any extension
cable used must be of the same standard as the power cable
supplied with the oven. Wipe the interior and the door seal with a
damp cloth before using your microwave oven for the first time.

Setting the Time (CE2933N/CE2933NT)

Your microwave oven has an inbuilt clock. The time can be displayed
in either the 24-hour or 12-hour notation. You must set the clock:

• When you first install your microwave oven
• After a power failure

✉ Do not forget to reset the clock when you switch to and from
summer and winter time.

1. When you install your oven, make sure there is adequate
ventilation for your oven by leaving at least 10 cm (4
inches) of space behind, and on the sides of the oven and
20 cm (8 inches) of space above the oven and 85 cm (33
inches) of the floor.

2. Remove all packing materials inside the oven.
Install the roller ring and turntable.
Check that the turntable rotates freely.

3. This microwave oven has to be positioned so that plug is
accessible.

20 cm
above

10 cm
behind

10 cm
on the side

85 cm
of the floor

1. To display the time in the...Then press the button...

24-hour notation Once
12-hour notation Twice

2. Set the hour with the h button and the minutes with the
min button.

3. When the right time is displayed, press the button
again to start the clock.
Result: The time is displayed whenever you are not

using the microwave oven.
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How a Microwave Oven Work

Microwaves are high-frequency electromagnetic waves; the energy
released enables food to be cooked or reheated without changing
either the form or the colour.

You can use your microwave oven to:
• Defrost
• Instant Reheat/Cook
• Cook

Cooking Principle

☛ As the centre of the food is cooked by heat dissipation, cooking
continues even when you have taken the food out of the oven.
Standing times specified in recipes and in this booklet must
therefore be respected to ensure:
• Even cooking of the food right to the centre
• The same temperature throughout the food

Checking that Your Oven is Operating Correctly

The following simple procedure enables you to check that your oven is
working correctly at all times.

First, place a bowl of water on the turntable. Then, close the door.

Model : CE2933N/CE2933NT

Model : CE2913N/CE2913NT

✉ The oven must be plugged into an appropriate wall socket. The
turntable must be in position in the oven. If a power level other
than the maximum is used, the water takes longer to boil.

1. The microwaves generated by the magnetron are
distributed uniformly as the food rotates on the
turntable. The food is thus cooked evenly.

2. The microwaves are absorbed by the food up to a
depth of about 1 inch (2.5 cm). Cooking then
continues as the heat is dissipated within the food.

3. Cooking times vary according to the recipient used
and the properties of the food:
• Quantity and density
• Water content
• Initial temperature (refrigerated or not)

1. Press the button and set the time to 4-5 minutes by
pressing the 1min button the appropriate number of times.

2. Press button.
Result: The oven heats the water for 4 to 5 minutes.

The water should then be boiling.

1. 1 Set the power level to maximum by turning COOKING
POWER CONTROL knob.

2. Set the time 4 to 5 minutes by turning the TIMER knob.
Result: The water should then be boiling.
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What to Do if You are in Doubt or Have a Problem

If you have any of the problems listed below, try the solutions given.

◆ This is normal.
• Condensation inside the oven and display
• Air flow around the door and outer casing
• Light reflection around the door and outer casing
• Steam escaping from around the door or vents

◆ The oven does not start when you press the button.(CE2933N/
CE2933NT)
• Is the door completely closed?

◆ The oven does not start when you turn the TIMER knob.(CE2913N/
CE2913NT)
• Is the door completely closed?

◆ The food is not cooked at all
• Have you set the timer correctly and/or pressed the button?

(CE2933N/CE2933NT)
• Have you set the timer correctly? (CE2913N/CE2913NT)
• Is the door closed?
• Have you overloaded the electric circuit and caused a fuse to blow or a

breaker to be triggered?

◆ The food is either overcooked or undercooked
• Was the appropriate cooking length set for the type of food?
• Was an appropriate power level chosen?

◆ Sparking and cracking occur inside the oven (arcing)
• Have you used a dish with metal trimmings?
• Have you left a fork or other metal utensil inside the oven?
• Is aluminium foil too close to the inside walls?

◆ The oven causes interference with radios or televisions
• Slight interference may be observed on televisions or radios when the

oven is operating. This is normal.To solve this problem, install the oven
away from televisions, radios and aerials.

• If interference is detected by the oven’s microprocessor, the display may
be reset.To solve this problem, disconnect the power plug and reconnect
it. Reset the time.(CE2933N/CE2933NT)

✉ If the above guidelines do not enable you to solve the problem,
contact your local dealer or SAMSUNG after-sales service.

Cooking / Reheating

The following procedure explains how to cook or reheat food.
ALWAYS check your cooking settings before leaving the oven
unattended.

First, place the food in the centre of the turntable. Then, close the
door.

Model : CE2933N/CE2933NT

☛ Never switch the microwave oven on when it is empty.

✉ If you wish to heat a dish for a short period of time at maximum
power(900W), simply press the 30sec+ button once for each 30
seconds of cooking time. The oven starts immediately.

Model : CE2913N/CE2913NT

☛ Never switch the microwave oven on when it is empty.

✉ You can change the power level during cooking by turning the
COOKING POWER CONTROL knob.

1. Press the button.
Result: The 900W (maximum cooking power)

indications are displayed: Select the appropriate
power level by pressing the button again
until the corresponding wattage is displayed.
Refer to the power level table on the next page.

2. Set the cooking time by pressing the 10min, 1min and 10s
button.

3. Press the button.
Result: The oven light comes on and the turntable starts

rotating.
Cooking starts and when it has finished the
oven beeps four times.

1. Set the power level to maximum by turning COOKING
POWER CONTROL knob.
(MAXIMUM POWER : 900 W)

2. Set the time by turning TIMER knob.
Result: The oven light comes on and the turntable starts

rotating.
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Power Levels

You can choose among the power levels below.

✉ If you select higher power level, the cooking time must be
decreased. If you select lower power level, the cooking time must
be increased.

Stopping the Cooking

You can stop cooking at any time to check the food.

Model : CE2933N/CE2933NT

☛ You can also cancel any setting before starting by simply pressing
Cancel .

Model : CE2913N/CE2913NT

Power Level
Output

CE2933N/CE2933NT CE2913N/CE2913NT

MWO GRILL MWO GRILL

HIGH
REHEAT
MEDIUM HIGH
MEDIUM
MEDIUM LOW
DEFROST( )
LOW
GRILL
COMBI III
COMBI II
COMBI I

900 W
-
600 W
450 W
300 W
180 W
100 W
-
600 W
450 W
300 W

1300 W
1300 W
1300 W
1300 W

900 W
700 W
600 W
450 W
300 W
180 W
100 W
-
300 W( )
450 W( )
600 W( )

1300 W
1300 W
1300 W
1300 W

1. To stop Timerarily;
Open the door.
Result: Cooking stops. To resume cooking, close the

door and press again.

2. To stop completely;
Press the button.
Result: The cooking stops.

If you wish to cancel the cooking settings, press
the button again.

1. To stop Timerarily;
Open the door.
Result: Cooking stops. To resume cooking, close the

door.

2. To stop completely;
Turn the TIMER knob to “0”.
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Adjusting the Cooking Time

Model : CE2933N/CE2933NT

You can increase the cooking time by pressing the +30s button once
for each 30 seconds to be added.

Model : CE2913N/CE2913NT

✉ Use only recipients that are microwave-safe.

Using the Instant Reheat/Cook Feature

Model : CE2933N/CE2933NT

With the Instant Reheat and Cook feature, the cooking time is set
automatically and you do not have to press the button. You can
adjust the number of servings by pressing the appropriate Instant
Reheat and Cook button the required number of times.

First, place the food in the centre of the turntable. Then, close the
door.

Example: Press the button three times to reheat three cups of coffee.
Refer to the table on the opposite page for turther details.

✉ Use only recipients that are microwave-safe.

Model : CE2913N/CE2913NT

First, place the food in the centre of the turntable and close the door.

✉ Use only recipients that are microwave-safe.

Press the +30s button once for each 30 seconds to be added.

Adjust the remaining cooking time by rotating the TIMER knob

Press the Instant Reheat and Cook button which you want
the required number of times

Result: Cooking starts after about two seconds. When it
has finished:
1) The oven beeps four times.
2) The end reminder signal will beep 3

time(once every minute).
3) The current time is displayed again, after

open door and press the cancel button

1. Turn the COOKING POWER CONTROL knob to Max
Power.

2. Turn the TIMER knob to select Instant Reheat.
(drinks or soup/sauce, fresh vegetables)
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Instant Reheat / Cook Settings

Model : CE2933N/CE2933NT

The following table presents the various Instant Reheat & Cook
Programmes, quantities, standing times and appropriate
recommendations.

Model : CE2913N/CE2913NT

Here are a few tips and recommendations to be followed when cooking
or reheating food with the Instant Reheat and Cook Feature.

Button Serving
Type

Portion Standing
Time

Recommendations

Ready Meal
Chilled

300-350g
400-450g
500-550g

3 mins Put the meal on a ceramic plate
and cover it with microwave cling
film. This programme is suitable
for the meals consisting of 3
components (e.g. meat with
sauce, vegetables and side
dishes like potatoes, rice or
pasta).

Drinks
Coffee, milk,
tea, water

150 ml(1cup)
300
ml(2cups)
450
ml(3cups)
600
ml(4cups)

1-2 mins Pour the liquid into ceramic cups
and reheat uncovered. Place 1
cup in the centre, 2 cups
opposite of each other and 3 or 4
cups in a circle. Leave them to
stand in the microwave oven.
Stir the drinks before and after
standing time and be careful
while taking the cups out (see
safety instructions for liquids).

Soup/Sauce
Chilled

200-250ml
300-350ml
400-450ml
500-550ml
600-650ml

1-2 mins Pour the soup/sauce into a deep
ceramic soup plate or bowl and
cover during heating and
standing time. Stir before and
after standing time.

Fresh
vegetables

200-250g
300-350g
400-450g
500-550g
600-650g
700-750g

3 mins Weigh the vegetables after
washing, cleaning and cutting
into a similar size. Put them into
a glass bowl with lid. Add 45 ml
(3 tablespoons) water when
cooking 200-450 g, add 60 ml (4
tablespoons) for 500-650 g and
add 75 ml (5 tablespoons) for
700-750 g. Stir after cooking.
(When cooking bigger quantities,
stir once during cooking.)

Chicken
pieces

200-300 g
(1 pc)
400-500 g
(2 pcs)
600-700 g
(2-3 pcs)
800-900 g
(3-4 pcs)

3 mins Brush the chicken pieces with oil
and spice them with pepper, salt
and paprika. Put them on the
high rack with the skin-side
down. Turn over when the oven
beeps.

Symbol Serving Type Portion Cooking Time Standing
Time

Cooking
Power

Drinks 150 ml 1 min 10 sec 1-2 mins 900 W

Soup/Sauce 200-250 ml 2 min 30 sec 2 mins 900 W

Fresh
vegetables

400-450 g 5 min 50 sec 3 mins 600 W
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Using the Auto Defrost Feature (CE2933N/
CE2933NT)

The Auto Defrost feature enables you to defrost meat, poultry, fish or
bread/ cake. The defrost time and power level are set automatically.
You simply select the programme and the weight.

✉ Use only dishes that are microwave-safe.

First, place the frozen food in the centre of the turntable. Then, close
the door.

✉ You can also defrost food manually. To do so, select the
microwave cooking/reheating function with a power level of
180W. Refer to the section entitled “ Cooking/Reheating” on page
9 for further details.

Manual Defrosting Food(CE2913N/CE2913NT)

The Defrost feature enables you to defrost meat, poultry, fish or Bread/
Cake.

First, place the frozen food in the centre of the turntable. Then, close
the door.

✉ Use only recipients that are microwave-safe.

1. Press the Auto( ) button.
Press the Auto( ) button once or more times according
to the type of food to be defrosted. Refer to the table on the
next page for further details.

2. Select the weight by pressing the kg and g buttons as
required.

3. Press the button.
Result:

◆ Defrosting begins.
◆ The oven beeps halfway through defrosting

to remind you to turn the food over.
◆ Press again to finish defrosting

1. Turn the COOKING POWER CONTROL knob to .

2. Turn the TIMER knob to select the appropriate time.
Result: Defrosting begins.
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Auto Defrost Settings(CE2933N/CE2933NT)

The following table presents the various Auto Defrost programmes,
quantities, standing times and appropriate recommendations.

Remove all kinds of package material before defrosting. Place meat,
poultry and fish on a turntable.

Using the Crusty Plate (CE2933NT/CE2913NT)

Your Samsung microwave oven has a crusty plate as an additional
accessory. This crusty plate allows you to brown food not only on the
top with the grill, but also the bottom of the food turns crispy and
brown due to the high temperature of the crusty plate. Several items
which you can prepare on the crusty plate can be found in the chart
(see next page).

The crusty plate can also be used for bacon, eggs, sausages, etc.

✉ How to clean the Crusty Plate
Clean the crusty plate with warm water and detergent and rinse
off with clean water.

✉ Do not use a scrubbing brush or a hard sponge otherwise the top
layer will be damaged.

✽ Please Note
The crusty plate is not dishwasher-safe.

Code Food Portion Standing
Time

Recommendation

1 Meat 0.2-2kg 20-60mins Shield the edges with aluminium foil.
Turn the meat over when the oven
beeps. This programme is suitable for
beef, lamb, pork, steaks, chops and
minced meat.

2 Poultry 0.2-2kg 20-60mins Shield the leg and wing tips with
aluminium foil. Turn the poultry over
when the oven beeps. This
programme is suitable for whole
chicken and chicken portions.

3 Fish 0.2-2kg 20-50mins Shield the tail of the whole fish with
aluminium foil. Turn the fish over
when the oven beeps. This
programme is suitable for whole
fishes and fish fillets.

4 Bread/
Cake

0.125-
1.0 kg

5-30mins Put bread on a piece of kitchen paper
and turn over, as soon as the oven
beeps. Place cake on a ceramic plate
and if possible, turn over, as soon as
the oven beeps. (Oven keeps
operating and is stopped, when you
open the door.)
This programme is suitable for all
kinds of bread, sliced or whole, as
well as for bread rolls and baguettes.
Arrange bread rolls in a circle.
This programme is suitable for all
kinds of yeast cake, biscuit, cheese
cake and puff pastry. It is not suitable
for short/crust pastry, fruit and cream
cakes as well as for cake with
chocolate topping.

1. Place the crusty plate directly on the turntable and preheat
it with highest. Microwave-Grill-Combination[600W+Grill
( )] by following the times and instructions in the chart.
• Always use oven gloves to take out the crusty plate, as

will become very hot.

2. Brush the plate with oil if you are cooking food, such as
bacon and eggs, in order to brown the food nicely.
• Please note that the crusty plate has a teflon layer

which is not scratch-resistant. Do not use any sharp
objects like a knife to cut on the crusty plate.

• Use plastic accessories to avoid acratches on the
surface of the crusty plate or remove the food from the
plate before cutting.

3. Place the food on the crusty plate.
• Do not place any objects on the crusty plate that are

not heat-resistant; e.g. plastic bowels.
• Never place the crusty plate in the oven without

turntable.

4. Place the crusty plate on the metal rack(or turntable) in the
microwave.

5. Select the appropriate cooking time and power.
Refer to the table on the next page.
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Crusty Plate Setting (CE2933NT/CE2913NT)

We recommend to preheat the crusty plate directly on the turn-table.
Preheat the crusty plate with the 600W+Grill( ) function and follow
the times and instructions in the table.

Food Portion Power Preheati-
ng Time

Cooking
Time

Recommendations

Bacon 4 slices
(80g)
8 slices
(160g)

600W+
Grill

3min. 3-3½min.

4½ -5min.

Preheat crusty plate. Put
slices side by side on
crusty plate. Put crusty
plate on the rack.

Grilled
Tomatoes

200g
(2pcs)
400g
(4pcs)

450W+
Grill

3min. 3min.

4min.

Preheat crusty plate.
Cut tomatoes in halves.
Put some cheese on
top. Arrange in a circle
on crusty plate. Put
crusty plate on the rack.

Burger
(frozen)

2 pieces
(125g)
4 pieces
(250g)

600W+
Grill

3min. 6-6½ min

8-8½min.

Preheat crusty plate. Put
frozen burger in a circle
on crusty plate. Put
crusty plate on the rack.
Turn over after 4-5 min.

Baguettes
(frozen)

100-150g
(1pc)
200-250g
(2pcs)

450W+
Grill

5min. 5-6min.

6-7min.

Preheat crusty plate. Put
one baguette beside the
centre, 2 baguettes side
by side on the plate. Put
crusty plate on rack.

Pizza
(frozen)

300-350g
400-450g

600W+
Grill

5min. 7-8min.
9-10min.

Preheat crusty plate. Put
the frozen pizza on the
crusty plate. Put crusty
plate on the rack.

Mini Pizza
(chilled)

100-150g
200-250g

600W+
Grill

5min. 3-3½min.
4-4½min.

Preheat crusty plate. Put
the chilled pizza pieces
in a circle on the plate.
Set crusty plate on the
rack.

Oven Chips
(frozen)

200g
300g
400g

450W+
Grill

4min. 9min.
12min.
15min.

Preheat crusty plate.
Distribute oven chips on
crusty plate. Put the
plate on the rack. Turn
over after half of cooking
time.

Baked
Potatoes

250g
500g

600W+
Grill

4min. 4½-5min.
7-7½min.

Preheat crusty plate.
Cut potatoes in halves.
Put them on the crusty
plate with the cut side to
the bottom. Arrange in a
circle. Put the plate on
the rack.

Fish Fingers
(frozen)

150g
(5pcs)
300g
(10pcs)

600W+
Grill

4min. 6-6½min.
8½-9min.

Preheat crusty plate.
Brush plate with 1 tbsp.
oil. Put fish fingers in a
circle on the plate.
Turn over after 3½ min
(5 pcs) or after 5 min
(10 pcs).

Chicken
Nuggets
(frozen)

125g
250g

600W+
Grill

4min. 4½-5min.
6½-7min.

Preheat crusty plate.
Brush plate with 1 tbsp.
oil. Put chicken nuggets
on the plate. Put crusty
plate on the rack. Turn
over after 3 min (125g)
or 5 min (250g).
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Choosing the Heating Element Position

The heating element is used when grilling. It can be placed in one of
two positions:

• Horizontal position for grilling or combined microwave +grill
cooking

☛ Only change the position of the heating element when it is cold
and do not apply excessive force when placing it in the vertical
position.

Choosing the Accessories

Use microwave-safe recipients; do not use plastic containers, dishes,
paper cups, towels, etc.

✉ For further details on suitable cookware and utensils, refer to the
Cookware Guide on page 20.

Grilling

The grill enables you to heat and brown food quickly, without using
microwaves. To this aim, a grill rack(metal rack) is supplied with your
microwave oven.

Model : CE2933N/CE2933NT

Model : CE2913N/CE2913NT

✉ Do not worry if the heater turns off and on while grilling. This
system is designed to prevent overheating of the oven.

☛ Always use oven gloves when touching the dishes in the oven, as
they will be very hot.

☛ Check that the heating element is in the horizontal position.

If you wish to select the combined cooking mode (grill and
microwave), use only dishes that are microwave-safe and
oven-proof. Metallic cookware or utensils may damage your
oven.

To set the heating element
to the...

Then...

Horizontal position (grill or
combined microwave +
grill)

◆ Pull the heating element
towards you

◆ Push it upwards until it is
parallel with the oof of the
oven

When cleaning the upper part inside the cavity, it will be
convenient to turn heater downward by 45° and clean it.

1. Preheat the grill to the required temperature, by pressing
the button and then the 10min, 1min and 10s buttons.

2. Open the door and place the food on the rack.

3. Press the button. Select the cooking time by pressing
the 10min, 1min and 10s buttons.

4. Press the button.

1. Preheat the grill to the required temperature, by the turning
the cooking power control knob to grill symbol( ) and
turning the timer knob to the appropriate.

2. Open the door and place the food on the rack.

3. Turn the TIMER knob to select the appropriate time.
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Combining Microwaves and the Grill

You can also combine microwave cooking with the grill, to cook
quickly and brown at the same time.

☛ ALWAYS use microwave-safe and oven-proof cookware. Glass
or ceramic dishes are ideal as they allow the microwaves to
penetrate the food evenly.

☛ ALWAYS use oven gloves when touching the recipients in the
oven, as they will be very hot.

Model : CE2933N/CE2933NT

✉ The maximum microwave power for the combined microwave and
grill mode is 600W.

Model : CE2913N/CE2913NT

✉ The maximum microwave power for the combined microwave and
grill mode is 600W.

1. Make sure that the heating element is in the horizontal
position; refer to page 16 for further details.

2. Open the oven door by pushing the large button in the
bottom right-hand corner of the control panel. Place the
food on the rack and the rack on the turntable. Close the
door.

3. Press the Combi ( ) button.
Result: The following indications are displayed:

I (one-stage cooking)
(microwave and grill mode)

600W (out power)
• Select the appropriate power level by pressing the

Combi ( ) button again until the corresponding
power level is displayed.

• You cannot set the temperature of the grill.

4. Set the cooking time by pressing the 10min, 1min and 10s
buttons.

5. Press the button.
Result: Combination cooking starts.

When the cooking time is over, the oven beeps
four times.

1. Make sure that the heating element is in the horizontal
position; refer to page 16 for further details.

2. Open the oven door by pushing the large button in the
bottom right-hand corner of the control panel. Place the
food on the rack and the rack on the turntable. Close the
door.

3. Turn the Cooking Power Control knob to the appropriate
power Level ( , , ).

4. Turn the Timer knob to select the appropriate time.
(Example : 60 mins)
Result: Cooking starts.
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Multistage Cooking (CE2933N/CE2933NT)

Your microwave oven can be programmed to cook food in up to three
stages.

Example : You wish to defrost food and cook it without having to reset
the oven after each stage. You can thus defrost and cook a 500g fish in
three stages:

• Defrosting
• Cook I
• Cook II

✉ You can set between two and four stages in multistage cooking.

✉ If you set four stages, the first stage must be defrosting.

✉ Don’t press button until you’ve set the final stage.

1. Press the Auto( ) button once or more times.
(fish in the example)

2. Set the weight by pressing the kg and g buttons the
appropriate number of times (500g in the example).

3. Press the button.
The microwave mode(I);

if necessary, set the power level by pressing the
button again once or more times. (600W in the example)

4. Set the cooking time by pressing the 10min, 1min and 10s
buttons the appropriate number of times (4 minutes in the
example).

5. Press the button.
The Grill mode(II)

6. Set the cooking time by pressing the 10min, 1min and 10s
buttons the appropriate number of times (5 minutes in the
example).
(The maximun grilling time is 60 minute.)

7. Press the button.
Result: The three modes [defrosting and cooking(I,II)]

are selected one after the other. According to
the defrosting mode that you have chosen, the
oven may beep half way through defrosting to
remind you to turn the food over.
◆ When cooking is over, the oven beeps four

times.
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Switching the Beeper Off (CE2933N/CE2933NT)

Safety-Locking Your Microwave Oven (CE2933N/
CE2933NT)

Your microwave oven is fitted with a special Child Safety programme,
which enables the oven to be “locked” so that children or anyone
unfamiliar with it cannot operate it accidentally.

The oven can be locked at any time.

Remembering Function (CE2933N/CE2933NT)

This oven remembers the last cooking mode for your convenience.

✉
• When cooking is over, the end reminder signal will beep 3

times (once every minute). And then, cooking mode will be
“RESET” and the oven will forget the last cooking mode.

• If there’s no operation after the door is opened and closed
once, the cooking mode will be “RESET” after 30 seconds.

• Press the Cancel( ) button and then cooking mode will be
“RESET”.

1. Press the and buttons at the same time.
Result: The following indication is displayed.

◆ The oven does not beep each time you press
a button or cooking ends.

2. To switch the beeper back on, press the and
buttons again at the same time.
Result: The following indication is displayed.

◆ The oven operates with the beeper on again.

1. Press the and buttons at the same time.
Result: The oven is locked (no funtions can be

selected).
◆ The display shows “L”.

2. To unlock the oven, press the and buttons again at
the same time.
Result: The oven can be used normally.

1. Add some cooking time using the 10min, 1min and 10s
buttons.

2. Press the button.
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Cookware Guide

To cook food in the microwave oven, the microwaves must be able to
penetrate the food, without being reflected or absorbed by the dish
used.

Care must therefore be taken when choosing the cookware. If the
cookware is marked microwave-safe, you do not need to worry.

The following table lists various types of cookware and indicates
whether and how they should be used in a microwave oven.

Cookware Microwave-
Safe

Comments

Aluminium foil ✓ ✗ Can be used in small quantities to
protect areas against overcooking.
Arcing can occur if the foil is too close
to the oven wall or if too much foil is
used.

Browning plate ✓ Do not preheat for more than eight
minutes.

China and earthenware ✓ Porcelain, pottery, glazed earthenware
and bone china are usually suitable,
unless decorated with a metal trim.

Disposable polyester
cardboard dishes

✓ Some frozen foods are packaged in
these dishes.

Fast-food packaging
• Polystyrene cups

containers

• Paper bags or
newspaper

• Recycled paper or
metal trims

✓

✗

✗

Can be used to warm food.
Overheating may cause the
polystyrene to melt.
May catch fire.

May cause arcing.

Glassware
• Oven-to-table ware

• Fine glassware

• Glass jars

✓

✓

✓

Can be used, unless decorated with a
metal trim.
Can be used to warm foods or liquids.
Delicate glass may break or crack if
heated suddenly.
Must remove the lid. Suitable for
warming only.

Metal
• Dishes
• Freezer bag twist

ties

✗
✗

May cause arcing or fire.

Paper
• Plates, cups,

napkins and Kitchen
paper

• Recycled paper

✓

✗

For short cooking times and warming.
Also to absorb excess moisture.

May cause arcing.

Plastic
• Containers

• Cling film

• Freezer bags

✓

✓

✓ ✗

Particularly if heat-resistant
thermoplastic. Some other plastics
may warp or discolour at high
temperatures. Do not use Melamine
plastic.
Can be used to retain moisture. Should
not touch the food. Take care when
removing the film as hot steam will
escape.
Only if boilable or oven-proof. Should
not be airtight. Prick with a fork, if
necessary.

Wax or grease-proof paper ✓ Can be used to retain moisture and
prevent spattering.
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Cooking Guide

MICROWAVES
Microwave energy actually penetrates food, attracted and absorbed by its water,
fat and sugar content.
The microwaves cause the molecules in the food to move rapidly. The rapid
movement of these molecules creates friction and the resulting heat cooks the
food.

COOKING
Cookware for microwave cooking:
Cookware must allow microwave energy to pass through it for maximum
efficiency. Microwaves are reflected by metal, such as stainless steel, aluminium
and copper, but they can penetrate through ceramic, glass, porcelain and plastic
as well as paper and wood. So food must never be cooked in metal containers.

Foods suitable for microwave cooking:
Many kinds of food are suitable for microwave cooking, including fresh or frozen
vegetables, fruit, pasta, rice, grains, beans, fish, and meat. Sauces, custard,
soups, steamed puddings, preserves, and chutneys can also be cooked in a
microwave oven. Generally speaking, microwave cooking is ideal for any food
that would normally be prepared on a hob. Melting butter or chocolate, for
example (see the chapter with tips, techniques and hints).

Covering during cooking
To cover the food during cooking is very important, as the evaporated water rises
as steam and contributes to cooking process. Food can be covered in different
ways: e.g. with a ceramic plate, plastic cover or microwave suitable cling film.

Standing times
After cooking is over food the standing time is important to allow the temperature
to even out within the food.

Cooking Guide for frozen vegetables
Use a suitable glass pyrex bowl with lid. Cook covered for the minimum time - see
table. Continue cooking to get the result you prefer.
Stir twice during cooking and once after cooking. Add salt, herbs or butter after
cooking. Cover during standing time..

Food Portion Power Time
(min. )

Standing
Time (min. )

Instructions

Spinach 150g 600W 5-6 2-3 Add 15 ml (1 tablespoon)
cold water.

Broccoli 300g 600W 8-9 2-3 Add 30 ml (2 tbsp.) cold
water.

Peas 300g 600W 7-8 2-3 Add 15 ml (1 tbsp.) cold
water.

Green Beans 300g 600W 7½-8½ 2-3 Add 30 ml (2 tbsp.) cold
water.

Mixed
Vegetables
(carrots/peas/
corn)

300g 600W 7-8 2-3 Add 15 ml (1 tbsp.) cold
water.

Mixed
Vegetables
(Chinese style)

300g 600W 7½-8½ 2-3 Add 15 ml (1 tbsp.) cold
water.
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Cooking Guide for fresh vegetables
Use a suitable glass pyrex bowl with lid. Add 30-45 ml cold water (2-3 tbsp.) for
every 250 g unless another water quantity is recommended - see table. Cook
covered for the minimum time - see table. Continue cooking to get the result you
prefer. Stir once during and once after cooking. Add salt, herbs or butter after
cooking. Cover during a standing time of 3 minutes.

Hint: Cut the fresh vegetables into even sized pieces. The smaller they
are cut, the quicker they will cook.

All fresh vegetables should be cooked using full microwave power (900 W).

Cooking Guide for rice and pasta
Rice: Use a large glass pyrex bowl with lid - rice doubles in volume during

cooking. Cook covered.
After the cooking time is over, stir before standing time and salt or
add herbs and butter.
Remark: the rice may not have absorbed all water after the cooking
time is finished.

Pasta: Use a large glass pyrex bowl. Add boiling water, a pinch of salt and
stir well. Cook uncovered.
Stir occasionally during and after cooking. Cover during standing
time and drain thoroughly afterwards.

Food Portion Time
(min. )

Standing
Time (min. )

Instructions

Broccoli 250g
500g

3½-4
6-7

3 Prepare even sized florets. Arrange
the stems to the centre.

Brussels
Sprouts

250g 5-5½ 3 Add 60-75 ml (5-6 tbsp.) water.

Carrots 250g 3½-4 3 Cut carrots into even sized slices.

Cauliflower 250g
500g

4-4½
6½-7½

3 Prepare even sized florets. Cut big
florets into halves. Arrange stems to
the centre.

Courgettes 250g 3-3½ 3 Cut courgettes into slices. Add 30 ml
(2 tbsp.) water or a knob of butter.
Cook until just tender.

Egg Plants 250g 2½-3 3 Cut egg plants into small slices and
sprinkle with 1 tablespoon lemon
juice.

Leeks 250g 3-3½ 3 Cut leeks into thick slices.

Mushrooms 125g
250g

1-1½
2-2½

3 Prepare small whole or sliced
mushrooms. Do not add any water.
Sprinkle with lemon juice. Spice with
salt and pepper. Drain before
serving.

Onions 250g 4-4½ 3 Cut onions into slices or halves. Add
only 15 ml (1 tbsp.) water.

Pepper 250g 3½-4 3 Cut pepper into small slices.

Potatoes 250g
500g

3-4
6-7

3 Weigh the peeled potatoes and cut
them into similar sized halves or
quarters.

Turnip
Cabbage

250g 4½-5 3 Cut turnip cabbage into small cubes.

Food Portion Power Time
(min. )

Standing
Time (min. )

Instructions

White Rice
(parboiled)

250g
375g

900W 15-16
17½-18½

5 Add 500 ml cold water.
Add 750 ml cold water.

Brown Rice
(parboiled)

250g
375g

900W 20-21
22-23

5 Add 500 ml cold water.
Add 750 ml cold water.

Mixed Rice
(rice + wild
rice)

250g 900W 16-17 5 Add 500 ml cold water.

Mixed Corn
(rice + grain)

250g 900W 17-18 5 Add 400 ml cold water.

Pasta 250g 900W 10-11 5 Add 1000 ml hot water.

CE2933-GB.fm Page 22 Monday, May 27, 2002 9:06 AM



23

GB

Cooking Guide

REHEATING
Your microwave oven will reheat food in a fraction of the time that conventional
ovens hobs normally take.
Use the power levels and reheating times in the following chart as a guide. The
times in the chart consider liquids with a room temperature of about +18 to +20°C
or a chilled food with a temperature of about +5 to +7°C.
Arranging and covering
Avoid reheating large items such as joint of meat - they tend to overcook and dry
out before the centre is piping hot. Reheating small pieces will be more
successful.
Power levels and stirring
Some foods can be reheated using 900 W power while others should be reheated
using 600 W, 450 W or even 300 W.
Check the tables for guidance. In general, it is better to reheat food using a lower
power level, if the food is delicate, in large quantities, or if it is likely to heat up
very quickly (mince pies, for example).
Stir well or turn food over during reheating for best results. When possible, stir
again before serving.
Take particular care when heating liquids and baby foods. To prevent eruptive
boiling of liquids and possible scalding , stir before, during and after heating.
Keep them in the microwave oven during standing time. We recommend putting a
plastic spoon or glass stick into the liquids. Avoid overheating (and therefore
spoiling) the food.
It is preferable to underestimate cooking time and add extra heating time, if
necessary.
Heating and standing times
When reheating food for the first time, it is helpful to make a note of the time
taken - for future reference.
Always make sure that the reheated food is piping hot throughout.
Allow food to stand for a short time after reheating - to let the temperature even
out. The recommended standing time after reheating is 2-4 minutes, unless
another time is recommended in the chart..
Take particular care when heating liquids and baby food. See also the chapter
with the safety precautions.

REHEATING LIQUIDS
Always allow a standing time of at least 20 seconds after the oven has been
switched off to allow the temperature to even out. Stir during heating, if
necessary, and ALWAYS stir after heating. To prevent eruptive boiling and
possible scalding, you should put a spoon or glass stick into the beverages and
stir before, during and after heating.

REHEATING BABY FOOD
BABY FOOD:
Empty into a deep ceramic plate. Cover with plastic lid. Stir well after reheating!
Let stand for 2-3 minutes before serving. Stir again and check the temperature.
Recommended serving temperature: between 30-40°C.

BABY MILK:
Pour milk into a sterilised glass bottle. Reheat uncovered. Never heat a baby’s
bottle with teat on, as the bottle may explode if overheated. Shake well before
standing time and again before serving ! Always carefully check the temperature
of baby milk or food before giving it to the baby. Recommended serving
temperature: ca. 37°C.
REMARK:
Baby food particularly needs to be checked carefully before serving to prevent
burns.
Use the power levels and times in the next table as a guide lines for reheating.

Guide for Dual Reheating
Use the power levels and times in this table as a guide lines for reheating.

Food Portion Power Time Standing
Time
(min. )

Instructions

Soup
(chilled)

2 x 250g
2 x 350g

900 W 3½-4½
5-6

2-3 Pour into two deep ceramic plates
and cover. Put one plate directly
on the turntable, other on the
rack. Stir well after reheating. Stir
again before serving.

Chicken
Curry &
Rice
(chilled)

2 x 350g 600W 7-8½ 3 Plate two meals of each 2 chilled
components on two ceramic
plates dishes. Cover with
microwave cling-film. Put one
plate directly on the turn table,
other on the rack.

Plate
Meal
(chilled)

2 x 350g 600W 7½-9 3 Plate two meals of 2-3 chilled
components on two flat ceramic
plates. Cover with microwave
cling-film. Put one plate directly on
the turntable, other on the rack.
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Reheating Liquids and Food
Use the power levels and times in this table as a guide lines for reheating.

Reheating Baby Food and Milk
Use the power levels and times in this table as guide lines for reheating.

Food Portion Power Time
(min. )

Standing
Time
(min. )

Instructions

Drinks
(coffee, milk,
tea, water
with room
temperature)

150 ml
(1cup)
300 ml
(2cups)
450 ml
(3cups)
600 ml
(4cups)

900W 1-1½

1½-2

2½-3

3-3½

1-2 Pour into a ceramic cup and
reheat uncovered. Place 1
cup in the centre, 2
opposite of each other and
3 or 4 in a circle. Stir
carefully before and after
standing time, be careful
while taking them out of
oven.

Soup (chilled) 250g
350g
450g
550g

900W 2-2½
2½-3
3-3½
3½-4

2-3 Pour into a deep ceramic
plate or deep ceramic bowl.
Cover with plastic lid. Stir
well after reheating. Stir
again before serving.

Stew (chilled) 350g 600W 4½-5½ 2-3 Put stew in a deep ceramic
plate. Cover with plastic
lid.Stir occasionally during
reheating and again before
standing and serving.

Pasta with
sauce
(chilled)

350g 600W 3½-4½ 3 Put pasta (e.g. spaghetti or
egg noodles) on a flat
ceramic plate. Cover with
microwave cling film. Stir
before serving.

Filled pasta
with sauce
(chilled)

350g 600W 4-5 3 Put filled pasta (e.g. ravioli,
tortellini) in a deep ceramic
plate. Cover with plastic lid.
Stir occasionally during
reheating and again before
standing and serving.

Plated Meal
(chilled)

350g
450g
550g

600W 4½-5½
5-6

5½-6½

3 Plate a meal of 2-3 chilled
components on a ceramic
dish. Cover with microwave
cling-film.

Food Portion Power Time Standing
Time
(min. )

Instructions

Baby food
(vegetables
+ meat)

190g 600W 30sec. 2-3 Empty into ceramic deep
plate. Cook covered. Stir after
cooking time. Stand for 2-3
minutes. Before serving, stir
well and check the tem-
perature carefully.

Baby
porridge
(grain +
milk + fruit)

190g 600W 20sec. 2-3 Empty into ceramic deep
plate. Cook covered. Stir after
cooking time. Stand for 2-3
minutes. Before serving, stir
well and check the tem-
perature carefully.

Baby milk 100ml

200ml

300W 30-40 sec.

1 min. to
1 min.
10 sec.

2-3 Stir or shake well and pour
into a sterilised glass bottle.
Place into the centre of
turntable. Cook uncovered.
Shake well and stand for at
least 3 minutes. Before
serving, shake well and check
the tempera- ture carefully.
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DEFROSTING
Microwaves are an excellent way of defrosting frozen food. Microwaves gently
defrost frozen food in a short period of time. This can be of great advantage, if
unexpected guests suddenly show up.

Frozen poultry must be thoroughly thawed before cooking. Remove any metal
ties and take it out of any wrapping to allow thawed liquid to drain away.

Put the frozen food on a dish without cover. Turn over halfway, drain off any liquid
and remove any giblets as soon as possible. Check the food occasionally to
make sure that it does not feel warm. If smaller and thinner parts of the frozen
food start to warm up, they can be shield by wrapping very small strips of
aluminium foil around them during defrosting.

Should poultry start to warm up on the outer surface, stop thawing and allow it to
stand for 20 minutes before continuing. Leave the fish, meat and poultry to stand
in order to complete defrosting. The standing time for complete defrosting will
vary depending on the quantity defrosted. Please refer to the table below.

Hint: Flat food defrosts better than thick and smaller quantities need less
time than bigger ones. Remember this hint while freezing and
defrosting food.

For defrosting of frozen food with a temperature of about -18 to - 20 °C, use the
following table as a guide.

All frozen food should be defrosted using defrosting power level (180 W).

Food Portion Time
(min. )

Standing
Time
(min. )

Instructions

Meat
Minced beef

Pork steaks

200g
400g
250g

6-7
10-12
7- 8

15-30 Place the meat on a flat ceramic
plate. Shield thinner edges with
aluminium foil. Turn over after half
of defrosting time!

Poultry
Chicken
pieces

Whole chicken

500g
(2 pcs)

1200g

14-15

32-34

15-60 First, put chicken pieces first skin-
side down, whole chicken first
breast-side-down on a flat ceramic
plate. Shield the thinner parts like
wings and ends with aluminium foil.
Turn over after half of defrosting
time!

Fish
Fish fillets/
Whole fis

200g
400g

6-7
11-13

10-25 Put frozen fish in the middle of a flat
ceramic plate. Arrange the thinner
parts under the thicker parts. Shield
narrow ends of fillets and tail whole
fish with aluminium foil. Turn over
after half of defrosting time!

Fruits
Berries 250g 6-7 5-10 Spread fruits on a flat, round glass

dish (with a large diameter).

Bread
Bread rolls
(each ca. 50 g)
Toast/
Sandwich
German bread
(wheat + rye
flour)

2pcs
4pcs
250g

500g

1-1½
2½-3
4-4½

7-9

5-20 Arrange rolls in a circle or bread
horizontally on kitchen paper in the
middle of turntable. Turn over after
half of defrosting time!
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GRILL
The grill-heating element is located underneath the ceiling of the cavity. It
operates while the door is closed and the turntable is rotating. The turntable’s
rotation makes the food brown more evenly. Preheating the grill for 4 minutes will
make the food brown more quickly.
Cookware for grilling:
Should be flameproof and may include metal. Do not use any type of plastic
cookware, as it can melt.
Food suitable for grilling:
Chops, sausages, steaks, hamburgers, bacon and gammon rashers, thin fish
portions, sandwiches and all kinds of toast with toppings.

IMPORTANT REMARK:
Whenever the grill only mode is used, make sure that the grill-heating element is
under the ceiling in the horizontal position and not on the back-wall in the vertical
position. Please remember that food must be placed on the high rack, unless
another instruction is recommended.

MICROWAVE + GRILL
This cooking mode combines the radiant heat that is coming from the grill with the
speed of microwave cooking. It operates only while the door is closed and the
turntable is rotating. Due to the rotation of the turntable, the food browns evenly.
Three combination modes are available with this model:
600 W + Grill, 450 W + Grill and 300 W + Grill.
Cookware for cooking with microwave + grill
lease use cookware that microwaves can pass through. Cookware should be
flameproof. Do not use metal cookware with combination mode. Do not use any
type of plastic cookware, as it can melt.
Food suitable for microwave + grill cooking:
Food suitable for combination mode cooking include all kinds of cooked food
which need reheating and browning (e.g. baked pasta), as well as foods which
require a short cooking time to brown the top of the food. Also, this mode can be
used for thick food portions that benefit from a browned and crispy top (e.g.
chicken pieces, turning them over half way through cooking). Please refer to the
grill table for further details.

IMPORTANT REMARK:
Whenever the combination mode (microwave + grill) is used, make sure that the
grill heating element is under the ceiling in the horizontal position and not on the
back-wall in the vertical position. The food should be placed on the high rack,
unless another instruction is recommended. Otherwise it has to be placed directly
on the turntable. Please refer to the instructions in the following chart.
The food must be turned over, if it is to be browned on both sides.

Grill Guide for fresh food
Preheat the grill with the grill-function for 4 minutes.
Use the power levels and times in this table as guide lines for grilling.

Fresh Food Portion Power 1. Side
Time
(min)

2. Side
Time
(min)

Instructions

Toast Slices 4pcs
(each25g)

Grill
only

3½-4½ 3-4 Put the toast slices side by
side on the rack.

Bread Rolls
(already
baked)

2-4
pieces

Grill
only

2½-3½ 1½-2½ Put bread rolls first with the
bottom side up in a circle
directly on the turntable.

Grilled
Tomatoes

200g
(2pcs)
400g

(4pcs)

300W
+ Grill

3½-4½

5-6

- Cut tomatoes into halves. Put
some cheese on top. Arrange
in a circle in a flat glass pyrex
dish. Place it on the rack.

Tomato-
Cheese
Toast

4 pcs
(300g)

300W
+ Grill

4-5 - Toast the breas slices first. Put
the toast with topping on the
rack. Stand for 2-3 minutes.

Toast
Hawaii
(pineapple,
ham,cheese
slices)

2 pcs
(300g)
4 pcs
(600g)

450W
+ Grill

3½-4½

6-7

- Toast the bread slices first. Put
the toast with topping on the
rack. Put 2 toasts opposite
directly on the rack. Stand for
2-3 minutes.

Baked
Potatoes

250g
500g

600W
+ Grill

4½-5½
6½-7½

- Cut potatoes into halves. Put
them in a circle on the rack
with the cut side to the grill.

Gratin
Potatoes/
vegetables
(chilled)

500g 450W
+ Grill

9-11 - Put the fresh gratin into a small
glass Grill pyrex dish. Put the
dish on the rack. After cooking
stand for 2-3 minutes.

Chicken
Pieces

450g
(2pcs)
650g

(2-3pcs)
850g

(4pcs)

300W
+ Grill

7-8

9-10

11-12

7-8

8-9

9-10

Brush chicken pieces with oil
and spices. Put them in a circle
with the bones to the middle.
Put one chicken piece not into
the centre of the rack. Stand
for 2-3 minutes.

Roast
Chicken

900g
1100g

450W
+ Grill

10-12
12-14

9-11
11-13

Brush chicken with oil and
spices. Put chicken first breast
side down, second side breast
side up directly on turntable.
Stand for 5 minutes after
grilling.
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Grill Guide for fresh food Grill Guide for frozen food
Use the power levels and times in this table as guide lines for grilling.

Fresh Food Portion Power 1. Side
Time
(min)

2. Side
Time
(min)

Instructions

Lamb Chops
(medium)

400g
(4pcs)

Grill
only

10-12 8-9 Brush the lamb chops with
oil and spices. Lay them in a
circle on the rack.After
grilling stand for 2-3
minutes.

Pork Steaks 250 g
(2pcs)
500 g
(4pcs)

MW +
Grill

(300W+
Gril)
6-7

8-10

(Grill
only)
5-6
7-8

Brush the pork steaks with
oil and spices. Lay them in a
circle on the rack. After
grilling stand for 2-3
minutes.

Roast Fish 450g
650g

300W
+ Grill

6-7
7-8

7-8
8-9

Brush skin of whole fish with
oil and herbs and spices.
Put fish side by side (head
to tail) on rack.

Baked
Apples

2 apple
(ca.400g)
4 apples
(ca.800g)

300W
+ Grill

6-7

10-12

- Core the apples and fill them
with raisins and jam. Put
some almond slices on top.
Put apples on a flat glass
pyrex dish. Place the dish
directly on the turntable.

Fresh Food Portion Power 1. Side
Time
(min)

2. Side
Time
(min)

Instructions

Bread Rolls
(each ca. 50 g)

2 pcs
4 pcs

MW+
Grill

300W+
Grill
1½-2
2½-3

Grill
only
2-3
2-3

Arrange rolls in a circle
with the bottom side up
directly on the turntable.
Grill the second side of
the rolls up to the crisp
you prefer. Stand for 2-5
minutes.

Baguettes/
Garlic Bread

200-250 g
(1pc)

MW+
Grill

450W+
Grill
3½-4

Grill
only
2-3

Put frozen baguette
diagonally on baking
paper on the rack. After
grilling stand for 2-3
minutes.

Gratin
(vegetables or
potatoes)

400g 450W+
Grill

13-15 - Put frozen gratin into a
small glass pyrex dish.
Put the dish on the rack.
After cooking stand for
2-3 minutes.

Pasta
(Cannelloni,
Macaroni,
Lasagne)

400g 600W+
Grill

14-16 - Put frozen pasta into a
small flat rectangular
glass pyrex dish. Put the
dish directly on the
turntable. After cooking
stand for 2-3 minutes.

Fish Gratin 400g 450W+
Grill

16-18 - Put frozen fish gratin into
a small flat rectangular
glass pyrex dish. Put the
dish directly on the
turntable. After cooking
stand for 2-3 minutes.
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SPECIAL HINTS
MELTING BUTTER
Put 50 g butter into a small deep glass dish. Cover with plastic lid.
Heat for 30-40 seconds using 900 W, until butter is melted.

MELTING CHOCOLATE
Put 100 g chocolate into a small deep glass dish.
Heat for 3-5 minutes, using 450W until chocolate is melted.
Stir once or twice during melting. Use oven gloves while taking out!

MELTNG CRYSTALLIZED HONEY
Put 20 g crystallized honey into a small deep glass dish.
Heat for 20-30 seconds using 300 W, until honey is melted.

MELTING GELATINE
Lay dry gelatine sheets (10 g) for 5 minutes into cold water.
Put drained gelatine into a small glass pyrex bowl.
Heat for 1 minute using 300 W.
Stir after melting.

COOKING GLAZE/ICING (FOR CAKE AND GATEAUX)
Mix instant glaze (approximately 14 g) with 40 g sugar and 250 ml cold water.
Cook uncovered in a glass pyrex bowl for 3½ to 4½ minutes using 900 W,
until glaze/icing is transparent. Stir twice during cooking.

COOKING JAM
Put 600 g fruits (for example mixed berries) in a suitable sized glass
pyrex bowl with lid. Add 300 g preserving sugar and stir well.
Cook covered for 10-12 minutes using 900 W.
Stir several times during cooking. Empty directly into small jam
glasses with twist-off lids. Stand on lid for 5 minutes.

COOKING PUDDING
Mix pudding powder with sugar and milk (500 ml) by following the
manufacturers instructions and stir well. Use a suitable sized glass pyrex
bowl with lid. Cook covered for 6½ to 7½ minutes using 900 W.
Stir several times well during cooking.

BROWNING ALMOND SLICES
Spread 30 g sliced almonds evenly on a medium sized ceramic plate.
Stir several times during browning for 3½ to 4½ minutes using 600 W.
Let it stand for 2-3 minutes in the oven. Use oven gloves while taking out!

Cleaning Your Microwave Oven

The following parts of your microwave oven should be cleaned
regularly to prevent grease and food particles from building up:

• Inside and outside surfaces
• Door and door seals
• Turntable and Roller rings

☛ ALWAYS ensure that the door seals are clean and the door
closes properly.

1. Clean the outside surfaces with a soft cloth and warm, soapy water. Rinse and
dry.

2. Remove any splashes or stains on the inside surfaces or on the roller ring with
a soapy cloth. Rinse and dry.

3. To loosen hardened food particles and remove smells, place a cup of diluted
lemon juice on the turntable and heat for ten minutes at maximum power.

4. Wash the dishwasher-safe plate whenever necessary.

✉ DO NOT spill water in the vents. NEVER use any abrasive
products or chemical solvents.Take particular care when cleaning
the door seals to ensure that no particles:
• Accumulate
• Prevent the door from closing correctly

✉ Clean the microwave oven cavity right after each use with a mild
detergent solution, but let the microwave oven cool down before
cleaning in order to avoid injury.

When cleaning the upper part inside the cavity, it will be
convenient to turn heater downward by 45° and clean it.
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Storing and Repairing Your Microwave Oven

A few simple precautions should be taken when storing or having your
microwave oven serviced.

The oven must not be used if the door or door seals are damaged:
• Broken hinge
• Deteriorated seals
• Distorted or bent oven casing

Only a qualified microwave service technician should perform repair.

☛ NEVER remove the outer casing from the oven. If the oven is
faulty and needs servicing or you are in doubt about its condition:
• Unplug it from the wall socket
• Contact the nearest after-sales service centre

✉ If you wish to store your oven away temporarily, choose a dry,
dust-free place.
• Reason: Dust and damp may adversely affect the working

parts in the oven.

✉ This microwave oven is not intended for commercial use.

Technical Specification

SAMSUNG strives to improve its products at all times. Both the design
specifications and these user instructions are thus subject to change
without notice.

Model CE2933N/CE2933NT/CE2913N/CE2913NT

Power source 230V ~ 50 Hz

Power consumption
Microwave
Grill
Combined mode

1500 W
1300 W
2800 W

Output power 100 W / 900 W - 6 Level (IEC-705)
: CE2933N/CE2933NT
100 W / 900 W - 7 Level (IEC-705)
: CE2913N/CE2913NT

Operating frequency 2450 MHz

Magnetron OM75P(31)

Cooling method Cooling fan motor

Dimensions (W x H x D)
Outside
Oven cavity

517 x 297 x 379 mm
336 x 241 x 349 mm

Volume 28 liter

Weight
Net 18 kg approx
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Aشركة سامسونج تسعى الى تحسين المنتجات في جميع الأوقات.  التصاميم والمواصفات
وتعليمات المالك هذه عرضة للتغيير بدون إشعار.

CE2933N/CE2933NT/CE2913N/CE2913NTالموديل

u� ≤≥∞ X�~d¼ µ∞eðمصدر الطاقة

استهلاك الطاقة
ËËdJ¹U*«   n¹Ë ±¥∞∞◊«

uA�«   W¹«Ë ±≥∞∞◊«

Ë   wFL'« a³D�« WOF{Ë ≤∑∞∞◊«

©Ë ±∞∞Ë π∞∞Ø◊«u²'(∂≠◊«®  U¹IEC-705طاقة الخروج

CE2933N/2933NT :
Ë ±∞∞Ë π∞∞Ø◊«u²'(∑≠◊«®  U¹IEC-705©

CE2913N/2913NT

d¼UGO( ≤¥µ∞eðالتردد للتشغيل

 ®±≤©OM75Pالمغنطرون

u(Ëd( —uðd³²�« WŠb¹طريقة التبريد

dŽ®—«™÷©oLŽ™ŸUHðالأبعاد

—U)«   WOłrK( ≥∑π ™ ≤π∑ ™ µ±∑

u&   ÊdH�« n¹rK( ≥¥π ™ ≤¥± ™ ≥≥∂

∏≥ �d²السعة

الوزن
w�UB�«   dIð r−B ±∏U³¹

لا بد من اعتبار بعض التحذيرات البسيطة عند حفظ فرن المايكرووي8 وطلب إصلاحه.
لا بد من استخدام الفرن في حالة حدوث ضرر في الباب أو أختام الباب:

   المفصلة المنكسرة•
   الأختام المفسدة•
   هيكل الفرن الملتوي أو المشوه•

لا بد من إصلاح فرن المايكرووي8 من قبل فني مختص لخدمات فرن المايكرووي8 فقط .

ËËdJ¹U*« Êd� qJO¼ V×'ð —U)« n¹qKš ÀbŠ «–«  Æ«bÐ√ ÊdH�« s( włلا

Ë ÊdH�« w�uJý „bMŽ ÊUB Ë√ ÊdHK�  U(b)« VKÞ v�« X−²Š«W�UŠ w� „

∫ÊdH�«

•—«b'« —UO²�« ÃdT( s( —UO²�« fÐUV Ãdš« Í

•dVQÐ qBð« d( »dA�« bFÐ  U(bTK� eBÆ¡«

—≈ «–«R( ÊdH�« kHŠ  œÆ—U³G�« s( UO�Uš U�Uł U½UJ( d²š« ¨U²V

»¡ »�Ë —U³G�«  d�«uÞRð bV WÐeł_« w� WKJA( À«bŠ≈ v�« ÍœWK(UFالسبب: •

ÆÊdH�« w�             

ËËdJ¹U*« Êd� džú� rLB( dOž «c¼ n¹—U−²�« ÷«ÆW¹

المواصفات الفنيةحفظ فرن المايكرووي8 وإصلاحه

☛
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دليل الطبخ (متابع)
اللمحات الخاصة

إذابة الزبدة
dł µ∞ l{e�« s' Â«“ o³Þ w� …bÐÆwJO²ÝöÐ ¡UDGÐ tODž  ÆoLFÐ dOGl włUł

TÝÒË π∞∞ WVUÞ vKŽ WO½UŁ ¥∞ ≠≥∞ …b* tMe�« »«cð v²Š ¨◊«Æ…bÐ

إذابة الشوكولات
dł ±∞∞ l{uA�« s' Â«uB“ o³Þ w�  ô¡UDGÐ tODž  ÆoLFÐ dOGl włUł

ÆwJO²ÝöÐ

TÝÒË ¥µ∞ WVUÞ vKŽ ozUVœ µ≠≥ …b* tMuA�« »«cð v²Š ¨◊«uBÆ ô

dŠÒd' „d' Ë√ …ÆUN³×Ý bMŽ ÊdH�« “UHV ÂbT²Ý«  ÆUN²Ð«–≈ ¡UMŁ√ 5ð

إذابة العسل المتبلور
dł ≤∞ l{“ o³Þ w� —uK³²*« q&F�« s' Â«¡UDGÐ tODž  ÆoLFÐ dOGl włUł

ÆwJO²ÝöÐ

TÝÒË ≥∞∞ WVUÞ vKŽ WO½UŁ ≥∞≠≤∞ …b* tMÆq&F�« »«c¹ v²Š ¨◊«

إذابة الغراتين
dG�« `zUHl l{dł ±∞® WHH:« 5ð«uN�« w� ©Â«—U³�« ¡«Æ ozUVœ µ …b* œ

dG�« l{dB²�« - Íc�« 5ð«Ë w� tM' n¹“ s' dOGl ¡UŽdO³�« ÃUłÆfB«

TÝÒË WIOVœ …b* UNMË ≥∞∞ WVUÞ vKŽ …bŠ«Æ◊«

dŠÒÆWÐ«–ù« bFÐ UNB

الطبخ بالطلاء/الايسكريم (بالنسبة للكعكة والجيتياوكس)
uŠ® e¼U'« ¡öD�« Ãe'«dł ±¥ w�«—U³�« ¡U*« s' d²KOK' ≤µ∞Ë dJÝ ¥∞ l' ©Â«Æœ

Ë w� ¡UDž ÊËbÐ UNT³Þ«“ s' ¡UŽdO³�« ÃUł≥ …b* fB«
≤Ø±

¥ ≠
≤Ø±

WVUÞ vKŽ ozUVœ 

Ë π∞∞dJ&¹ô«Ø¡öD�« `³B¹ v²Š ¨◊«dŠ  ÆU�UHý .d' UNBÆa³D�« ¡UMŁ√ 5ð

طبخ المربى
dł ∂∞∞ l{u�« s' Â«dH�« ‰U¦*« qO³Ý vKŽ® tB«Ë«e*« …ôË w� ©W−¹VÝUM' ¡UŽ

“ s' r−(«dO³�« ÃUłdł ≥∞∞ n{«  Æ¡UDGÐ fB«Ë dJ&�« s' Â«dŠÒÆ«bOł UNB

Ë π∞∞ Â«bT²ÝUÐ WIOVœ ±≤≠±∞ …b* UNT³Þ«Æ◊«

dŠÒd' …bŽ „“ v�« UNKI½«  Æa³D�« ¡UMŁ√  «d*«  UłUłdOGB�« vÐdýU³' ……

uK*« ¡UDG*UÐÆWODG²�« q³V ozUVœ µ …b* dE²½«  ÆV�

طبخ البودنغ
u³K� ‚u×&*« Ãe'«Ë dJ&�UÐ m½œZ²M*«  ULOKF²� UF³ð ©d²KOK' µ∞∞®VOK(«

ËdŠÒÆ«bOł tB

Ë ÂbT²Ý«“ s' r−(« VÝUM' ¡UŽdO³�« ÃUł…b* ¡UDGÐ tT³Þ«  Æ¡UDž m' fB«

∂
≤Ø±

∑≠
≤Ø±

Ë π∞∞ WVUÞ vKŽ ozUVœ Æ◊«

dŠÒd' …bŽ tBÆa³D�« ¡UMŁ√ «bOł  «

تحمير الشرائح من اللوزة
dł ≥∞ j&Ð«dý s' Â«“uK�« s' `z«ËU&²' …eš s×l vKŽ U¹u²' w�Ær−(« jÝ

dŠÒd' …bŽ UNB≥ ¡UMŁ√  «
≤Ø±

¥≠
≤Ø±

Ë ∂∞∞ WVUÞ vKŽ dOL×²�« s' ozUVœ Æ◊«

dE²½«ÆÊdH�« w� ozUVœ ≥≠≤ …b*

ÆUN³×Ý bMŽ ÊdH�« “UHV ÂbT²Ý«

لا بد من تنظي8 الأجزاء التالية من فرن المايكرووي8 لمنع الشحم وجسيمات الطعام من
بقائها:
   الأسطح الداخلية والخارجية لفرن المايكرووي8•
   الباب وأختام الباب•
ارة وحلقة بالعجلاتّ   الصينية الدو•

Ë WHOE½ »U³�« ÂU²š√ Ê√ s' ULz«œ bBQðÆÂUJŠSÐ oKG' »U³�«

.١E½Ò—U)« `DÝ_« nuÐUB�« ¡U*« l' rŽUM�« ‘ULI�« s' WFDIÐ WOłÆT�«b�« w½

Ë UNHDý«HłÒÆUNH

.٢Ë Ë√ WFIÐ Í√ `&'«l' ‘ULI�« s' WFDIÐ nK*« WIKŠ Ë√ WOKš«b�« `DÝ_« vKŽ aÝ

Ë ÆÊuÐUB�«Ë UNHDý«HłÒÆUNH

.٣“ùË W³KB²*« ÂUFD�«  ULO&ł W�«“≈Ëd�« W�«dJ�« `z«uB l{ ¨WN¹dOBŽ s' UÐ

d�« ÊuLOK�«e�« s×B�« vKŽ oOVË włUłTÝÒÆ WVUÞ vBV√ vKŽ ozUVœ dAŽ …b* tM

.٤Ë_« q&ž«ËËdJ¹U*« WVUD� W³ÝUM*« WO½U'_« w½«ÆtO�« WłU(« w� XMB ULKB n¹

uK×' Ë√ WDýUB …œU' Í√ ÂbT²&ð ô  ÆÊdH�«  U×²� w� ¡U*« VBð  ôلا

 WOzULOBأبداË ÂbŽ ÊULC� »U³�« ÂU²š√ nOEMð bMŽ WlUš W¹UMŽ cš  Æułœ

∫ÂUFD�« s'  ULO&ł

•d²'   WLB«

•wG³M¹ ULB tÐöž≈ s' »U³�« lM9   

E½Òu& nËËdJ¹U*« Êd� n¹—u� n¹qzUÝ Â«bT²ÝUÐ qOGA²�« bFÐ «

Ë ¨rŽU½ nOEMðdð«ËËdJ¹U*« Êd� „—UÐ n¹qł√ s' ÊdH�« nOEMð q³V «œ

ÆÕdł VM&

تنظي8 فرن المايكروي8

☛

e'« nOEMð bMŽu−²�« qš«œ vKŽ_« ¡v�« sT&*« jG{« ¨n¹

—bÐ qHÝ_« ¥µ WłÚË qN&�« nOEM²K� ÆtHE½
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Aدليل التشوية للطعام الطازج

دليل الطبخ

التعليمات٢. وقت١. وقتالطاقةالكميةالطعام
فيإضافي إضادّالمجم

(دقيقة)(دقيقة)

qL(«dł¥∞∞Â«uA²�«W¹±≤≠∞±π≠∏ËdH*« qL(« `&'«e�UÐ ÂX¹

ËdH*«Â©lDV ¥®jI�   Ëu²�«ÆqÐ«

u²'®©jÝdz«œ w� tF{d�« vKŽ …Æ·

uA²�« bFÐ≠ ≤ …b* dE²½« W¹

ÆozUVœ ≥

 UŠUH²�«WŠUHðË ≥∞∞´ ◊«∑≠∂≠Ë WŠUH²�« VIŁ«U¼ú'«

≤∞∞®uA�«W¹«e�UÐË VOÐd*«ÆvÐ

dł©Â«±≤≠±∞dA�« iFÐ l{“uK�« s' `z«

5²ŠUHð UŠUH²�« l{ ÆWŠUH²�« vKŽ

¥∞∞®“ s' `D&' s×l vKŽÃUł

dł©Â«dO³�«vKŽ s×B�« l{  ÆfOB

Ëb�« WOMOB�«
Ò

—«dýU³' …Æ…

دّدليل التشوية للطعام المجم
u²&' ÂbT²Ý«Ë WVUD�«  U¹Ëô«uA²K� qO�bB ‰Ëb'« «c¼ w� WMO³*«  UVÆW¹

التعليمات٢. وقت١. وقتالطاقةالكميةالطعام
فيإضافي إضادّالمجم

(دقيقة)(دقيقة)

—e³)« WHOždJ¹U'Ë ≥∞∞´ ◊«uýW¹«——_« Vðdz«œ w� WHžË …t−²ð

dł µ∞®Â«ËË´ n¹uýW¹«jI�u�«vKŽ vKŽ_« v�« qHÝ_« tł

©qJ�   lDV ≤uýW¹«±
≤Ø±

≤≠≥≠≤dýU³' WOMOB�«uý Æ…Í

lDV ¥≤
≤Ø±

≥≠≥≠≤—_«d²� WHždð ULB UNIOVÆb¹

ÆozUVœ µ≠≤ dE²½«

Øt²OžUÐdJ¹U'Ë ≥∞∞´ ◊«uýW¹«dDV t²OžUÐ l{—Ë vKŽ U¹WV

uŁ e³šÂ≤µ∞≠≤∞∞ËË´ n¹uýW¹«jI�d�« vKŽ e³)«bFÐ  Æ·

dłÂ«uýW¹«≥
≤Ø±

¥≠≥≠≤uA²�«≥≠≤ …b* dE²½« ¨ W¹

WFDV® ÆozUVœ

Ë ©…bŠ«

džsðdł ¥∞∞Â«Ë ¥µ∞´ ◊«±µ≠±≥≠dG�« l{o³Þ w� bL:« sð

dCš®Ë«Ë√  «uýW¹«“dOÐ s' dOGl włUłÆfB

©◊UDÐd�« vKŽ o³D�« l{Æ·

≥≠≤ …b* dE²½« ¨a³D�« bFÐ

ÆozUVœ

dOD�…dł ¥∞∞Â«Ë ∂∞∞´ ◊«±∂≠±¥≠dODH�« l{o³Þ w� …bL:« …

uKO½UB®¨w½uýW¹«dOGl qOD²&' `D&'

ËdJF'¨W½“dOÐ s' włUłl{  ÆfB

“ô ©w½«dýU³' WOMOB�« vKŽ l³D�«Æ…

≥≠≤ …b* dE²½« a³D�« bFÐ

ÆozUVœ

džpLÝ sðdł ¥∞∞Â«Ë ¥µ∞´ ◊«±∏≠±∂≠dž l{w� bL:« pL&�« sð

uýW¹«“ dOGl qOD²&' o³ÞwłUł

dOÐ s'vKŽ o³D�« l{  ÆfB

dýU³' WOMOB�«a³D�«bFÐ Æ…

ÆozUVœ ≥≠≤ …b* dE²½«
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A

≤∑

دليل الطبخ

الشواية
uA�« w� 5T&²�« dBMŽu' W¹«‚öž≈ ¡UMŁ√ qLF¹ «c¼  ÆnOH−²�« nIÝ X% Ÿu{

Ë »U³�«ËbðË d¹ËbðËb�« WOMOB�« d¹
Ò

—«Ë  Æ…ËbðËb�« WOMOB�« d¹
Ò

—«dOL% qF−¹ …

ËU&²' d¦B√ ÂUFD�«d&Ð ÂUFD�« dOL% r²¹  ÆU¹uA�« 5T&ð V³&Ð d¦B√ WŽo³&*« W¹«

Æ ozUVœ ¥ …b*

إناء الطبخ للتشوية:
Ë ‰UF²ýö� œUC' t½« s' bÐ ôu²×¹ bVË√ s' Ÿu½ Í√ ÂbT²&ð ô  ÆÊbF' vKŽ Íw½«

Æ»«cð bV UN½ô WOJO²Ýö³�« a³D�«

الطعام المناسب للتشوية
ËdH*« r×K�«dA�« ¨ ÂËd³LN�« ¨r×K�« s' `z«— lDV¨ WOž¨pL&�« s' WIOV

ËbM&�«Ë  UA²¹u½_« lOLł s' WBL;« “U³š_«Æ UM−F*« l' Ÿ«

الملاحظة الهامة:
Ë X'bT²Ý« ULKBuA�« WOF{uA�« w� 5T&²�« dBMŽ Ê√ s' bBQð ¨jI� W¹«W¹«

u'u' vKŽ nOH−²�« nIÝ X% Ÿu{Ë wI�« l{u' dOžvKŽ wHK)« —«b'« w� Ÿu{

u'uLŽ l{d�«ÆÍœË s' bÐ ô ÂUFD�« Ê√ fMð ô ¡Ułd�« vKŽ tF{d*« ·dEM�« iGÐ ¨lHð

ÆUNÐ vlu*«  ULOKF²�« sŽ

المايكرووي8+الشواية
Ëd(« 5Ð lL& Ác¼ a³D�« WOF{—«uA�« s' YF³Mð w²�« WOŽUFýù« …Ë W¹«a³D�«

d&�«ËËdJ¹U*UÐ l¹u�« Ác¼  Æn¹Ë »U³�« ‚öž≈ ¡UMŁ√ qLFð WOF{ËbðWOMOB�« d¹

Ëb�«
Ò

—«Ëbð V³&Ð  ÆjI� …Ëb�« WOMOB�« d¹
Ò

—«ËU&²' ÂUFD�« dOL% r²¹ ¨…Ë  ÆU¹ÂbT²&ð

Ë ÀöŁu*« «c¼ w� wFL'« a³D�«  UOF{∫ q¹œ

Ë ∂∞∞uA�« ´ ◊«Ë ¥µ∞ ¨ W¹«uA�« ´ ◊«Ë ≥∞∞Ë W¹«uA�« ´ ◊«ÆW¹«

إناء الطبخ من أجل الطبخ الجمعي بين المايكروويS والشواية
d�«uH½ sJ1 Íc�« ¡U½ù« Â«bT²Ý« ¡Ułu'–œUC' ¡U½ù« Ê« s' bÐ ô  ÆtÐ ËdJ¹U*«  Uł

Ë w� w½bF*« ¡U½ù« ÂbT²&ð ô  Æ‰UF²ýö�Ÿu½ Í√ ÂbT²&ð ô  ÆwFL'« a³D�« WOF{

Æ»«c¹ bV t½ô wJO²Ýö³�« ¡U½ù« s'

الطعام المناسب للطبخ الجمعي بين المايكروويS والشواية:
u� VÝUM*« ÂUFD�«u½√ lOLł u¼ wFL'« a³D�« WOF{u³D*« WLFÞ_« s' Ÿ«w²�« Wš

Ë 5T&²�« …œUŽ≈ v�« ÃU²%dODH�« q¦'®dOL×²�«“u³<« …WLFÞ_« V½Uł v�« ¨©…

uKD*«dOBV …b* a³DK� WÐsJ1 ULB  ÆÂUFD�« s' UOKF�« `D&�« dOL% qł√ s' …

u�« Ác¼ Â«bT²Ý«Ë pOL&�« ÂUFD�« a³D� WOF{uKD*«Ë dOL×²K� »`D&�« dOL%

KV ¨ÃUłb�« s' lDI� W³&M�UÐ® UOKF�«Òd�«  Æ©a³D�« ¡UMŁ√ UN³d' ¡UłuA²�« ‰Ëbł WFł«W¹

e*ÆqOlUH²�« s' b¹

الملاحظة الهامة:
Ë X'bT²Ý« ULKBuA�« WOF{ËËdJ¹U*«®W¹«uA�«´n¹dBMŽ Ê√ s' bBQð ¨jI� ©W¹«

uA�« w� 5T&²�«u' W¹«u' vKŽ nOH−²�« nIÝ X% Ÿu{Ë wI�« l{u' dOžŸu{

u' vKŽ wHK)« —«b'« w�uLŽ l{u' ÂUFD�« Ê√ s' bÐ ôÆÍœd�« vKŽ Ÿu{d*« ·¨lHð

Ë ÆUNÐ vlu*«  ULOKF²�« sŽ dEM�« iGÐËb�« WOMOB�« vKŽ ÂUFD�« l{ ¨ô≈
Ò

—«…

dýU³'d�«  Æ …d' ¡UłÆw�U²�« ‰Ëb'« w�  ULOKF²�« WFł«

الطعام لا بد من تقليبه في حالة تحمير وجهين من الطعام.

دليل التشوية للطعام الطازج
ن الشواية لمدة ٤ دقائق بواسطة استخدام وظيفة التشوية.ّسخ

u²&' ÂbT²Ý«Ë WVUD�«  U¹Ë_«uA²�« qł√ s' qO�bB ‰Ëb'« «c¼ w� WMO³*«  UVÆW¹

التعليمات٢. وقت١. وقتالطاقةالكميةالطعام
فيإضافي إضادّالمجم

(دقيقة)(دقيقة)
dý`z«lDV ¥uAðW¹≥

≤Ø±
¥≠

≤Ø±
¥≠≥dý l{U³Mł e³)« s' `z«

hL×' e³šdł ≤µ®Â«jI�d�« vKŽ VMł v�«Æ·

dA� ©W×¹

—ô«s' WHžlDV ¥≠≤uAðW¹≤
≤Ø±

≥≠
≤Ø±

±
≤Ø±

≤≠
≤Ø±

—_« l{Ë√ e³)« s' WHžô

e³)«jI�Ëu�« t−²¹v�« w²×²�« tł

“u³T'®dz«œ w� vKŽ_«vKŽ …

©UI³&'Ëb�« WOMOB�«
Ò

—«dýU³' …Æ…

rÞULD�«dł ≤∞∞Â«Ë ≥∞∞´◊«≥
≤Ø±

¥≠
≤Ø±

≠ÆUN�UB½QÐ rÞULD�« lDV«

uA*«W¹©5²FDV®uA�«W¹«u� 6'« iFÐ l{ÆUNV

dł ¥∞∞Â«∂≠µ—Ëdz«œ w� UN³ðo³Þ w� …

©lDV ¥®“ s'dO³�« ÃUłÆ`D&*« fB

d�« vKŽ o³D�« l{Æ·

rÞULD�«lDV ¥Ë ≥∞∞´◊«µ≠¥≠ÆUN�UB½QÐ rÞULD�« lDV«

uA*«W¹dł ≥∞∞®©Â«uA�«W¹«u� 6'« iFÐ l{ÆUNV

—Ëdz«œ w� UN³ðo³Þ w� …

“ s'dO³�« ÃUłÆ`D&*« fB

d�« vKŽ o³D�« l{Æ·

ËU¼ e³šÍ«5²FDVË ¥µ∞´◊«≥
≤Ø±

¥≠
≤Ø±

≠Ë√ e³)« Õdý«dA�« l{ Æô`z«

´”U½U½√®dł ≥∞∞®©Â«uA�«W¹«vKŽ  UM−F*« l' e³)« s'

dý©6ł `z«lDV ¥∑≠∂d�«dý l{ Æ·5²×¹5²KÐUI'

dł ∂∞∞®©Â«vKŽ d�dýU³' ·…b* dE²½« Æ…

ÆozUVœ ≥≠≤

fÞUD³�«dł ≤µ∞Â«Ë ∂∞∞´◊«¥
≤Ø±

µ≠
≤Ø±

≠ÆUN�UB½QÐ fÞUD³�« lDV«

“u³<«dł µ∞∞Â«uA�«W¹«∂
≤Ø±

∑≠
≤Ø±

dz«œ w� UNF{d�« vKŽ …·

Ëu�« t−²¹v�« ŸuDI*« tł

uA�«ÆW¹«

s' lDVdł µ∞∞Â«Ë ∂∞∞´◊«±±≠π≠e�UÐ ÃUłb�« lDV `&'«X¹

ÃUłb�«uA�«W¹«Ëu²�«dz«œ w� UNF{ ÆqÐ«…

Ëu�« v�« ÂUEF�« t−²ðÆjÝ

ÆozUVœ ≥≠≤ …b* dE²½«

s' lDVdł¥µ∞Â«Ë ≥∞∞´◊«∏≠∑∏≠∑e�UÐ ÃUłb�« lDV `&'«X¹

ÃUłb�«©5²FDV®uA�«W¹«Ëu²�«ÆqÐ«

dł∂µ∞Â«±∞≠ππ≠∏dz«œ w� UNF{Ë …ÂUEF�« t−²ð

©lDV≥≠≤®v�«u�«ÆjÝ

dł∏µ∞Â«±≤≠±±±∞≠πË w� WFDV lCð ôd�« jÝÆ·

©lDV ¥®ÆozUVœ ≥≠≤ …b* dE²½«
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A

دليل الطبخ

إذابة الثلج

u'dÞ ËdJ¹U*«  UłL:« ÂUFD�« s' ZK¦�« WÐ«–ù ‚dD�« qC�√ s' WI¹
Ò

u' V¹cð  Æb Uł

L:« ÂUFD�« s' ZK¦�« ËdJ¹U*«
Ò

dOBV …b* buOC�« —uCŠ W�UŠ w� «bł bOH' «c¼  Æ…·

u²*« dOžÆ5FV

L:« ÃUłb�«
Ò

d' w½bF' ¡wý Í√ ‰“«  Æa³D�« q³V W'Uð WÐ«–≈ ZK¦�« WÐ«–≈ s' bÐ ô buÐ◊

Ë ÃUłb�UÐdBð qł√ s' nOKGð Í√ s' ÃUłb�« Ãdš«ÆZK¦�« WÐ«–≈ sŽ W&UM�« ¡U*« n¹

L:« ÂUFD�« l{
Ò

KV  Æ¡UDž ÊËbÐ o³Þ w� bÒdlË ZK¦�« WÐ«–≈ ¡UMŁ√ t³qzUÝ Í√ ·

ËË b³B q¦' wKš«œ “UNł Í√ Ãdš«d&Ð VKVÆÊUJ'ù« —bV vKŽ WŽ

ÆZCM¹ ô t½« s' bBQ²K� U½UOŠ√ ÂUFD�« h×�«

L:« rFD�« s' WFDV ‚—√ Ë√ WFDV dGl√ X×³l√ «–«
Ò

d�UÐ UN³−Š pMJ1 ¨W¾�«œ …bWVUV

u�ô« s' WO½bF*«uOM'ÆZK¦�« WÐ«–≈ ¡UMŁ√ Â

Ë« ¨W¾�«œ ÃUłb�« `DÝ√ X×³l√ «–«Ë ÃUłb�« s' ZK¦�« WÐ«–≈ nVdð«WIOVœ ≤∞ …b* tB

dL²Ýô« q³V —UE²½ö�ÆZK¦�« WÐ«–≈ w� —«

dð«Ë r×K�« ¨pL&�« „Ë  ÆU'U9 ZK¦�« WÐ«–≈ qł√ s' —UE²½ö� ÃUłb�«WÐ«–ù —UE²½ô« XV

Ë nK²T' W'U²�« ZK¦�«L:« ÂUFD�« WOLJ� UI�
Ò

d�«  Æbd' ¡UłÆÁU½œ√ ‰Ëb'« WFł«

∫W;L:« ÂUFD�«
Ò

Ë ÆpOL&�« ÂUFD�« s' qC�√ `D&*« bv�« ÃU²% qV_« WOLJ�«

u�«dO³J�«  UOLJ�« s' qV_« XVs' ZK¦�« WÐ«–≈ ¡UMŁ√ W×LK�« Ác¼ fMð ô Æ…

L:« ÂUFD�«
Ò

Æb

L:« ÂUFD�« s' ZK¦�« WÐ«–≈ qł√ s'
Ò

—œ w� bdŠ Wł—«d²ð …uŠ 5Ð ÕË« ±∏ ≠w�«Ú≠Ë  Â 

 ≤∞ÚÆqO�bB w�U²�« ‰Ëb'« bH²Ý« ¨ Â

دة لا بد من إذابة الثلج منها بواسطة استخدام مستوى الطاقةّجميع الأطعمة المجم
لإذابة الثلج (١٨٠ واط).

التعليماتوقتالوقت الكميةالطعام
 الانتظار(دقيقة)

(دقيقة)
r(

dI³�«  …dł ≤∞∞Â«∑≠∂≥∞≠±µeš s×l vKŽ r×K�« l{Æ`D&' w�«

ËdH*«  W'dł ¥∞∞Â«±≤≠±∞ËdÞ√ V−Š«dÐ r×K�« ·«WVUV

dł ≤µ∞Â«∏≠∑u�«uOM'KV  ÆWO'ÒnB½ —Ëd' bFÐ t³

Ë°WÐ«–ù« XV

ÃUłb�«

s' lDV  dł µ∞∞Â«±µ≠±¥∂∞≠±µË√Ë ÃUłb�« s' lDV l{ ¨ôt−²ð

ÃUłb�«  ©5²FDV®Ë ¨qHÝ_« v�« t×DÝ√ÃUłb�« l{

Ë q'UJ�«—bl t−²¹w� qHÝ_« v�« Á

ÃUłb�«  dł ±≤∞∞Â«≥¥≠≥≤eš s×ldÞ√ V−Š«  Æ`D&' w�·«

q'UJ�«  Ë W×Młô« q¦' ‚—√dÞ_«dÐ ·«WVUV

uOM*«nB½ —Ëd' bFÐ UN³KV  ÆWO'

ËÆWÐ«–ù« XV

pL&�«

dý  s' `z«dł ≤∞∞Â«∑≠∂≤µ≠±∞L:« pL&�« l{
Ò

Ë w� bs×l jÝ

pL&�«  dł ¥∞∞Â«±≥≠±±eš— Æ`D&' w�ðÒeł_« VX% ‚—_« ¡«

eł_«dÞ_« V−Š«  ÆpLÝ_« ¡«·«

dA� WIOC�«Ë pL&�« s' `z«q¹–

dÐ q'UJ�« pL&�«uOM*« WVUVÆWO'

Ë nB½ —Ëd' bFÐ UN³KV°WÐ«–ù« XV

uH�«tB«

dLŁ   «dł ≤µ∞Â«∑≠∂±∞≠µuH�« j&Ð«“ o³Þ w� tB«włUł

Æ©dO³B dDIÐ® `D&'  d¹b²&'

e³)«

—«  s' WHž5²FDV±≠±
≤Ø±

≤∞≠µ—ðÒ—_« Vdz«b�UÐ WHžUOI�¬ e³)« Ë√ …

e³)«  lDV ¥≤
≤Ø±

≥≠u� vKŽË w� a³D�« WÞWOMOB�« jÝ

dł µ∞®  Â«Ëb�«
Ò

—«Æ…

d�  ©nOždł ≤µ∞Â«¥≠¥
≤Ø±

KVÒË nB½ —Ëd' bFÐ UN³°WÐ«–ù« XV

e³š  

ØhL×'   dł µ∞∞Â«π≠∑

ËbMÝ  g²¹

w½U*√ e³š  

`LV oOVœ®  

oOVœ ´  

ËUł  ©—«œ

CE-2933N-ARB 3/27/02, 11:48 PM26



A

≤µ

إعادة تسخين السوائل والطعام
u²&' ÂbT²Ý«Ë WVUD�«  U¹Ë_«Æ5T&²�« …œUŽ≈ qł√ s' qO�bB ‰Ëb'« «c¼ w� WMO³*«  UV

دليل إعادة تسخين طعام الطفل وحليبه
u²&' ÂbT²Ý«Ë WVUD�«  U¹Ë_«…œUŽ≈ qł√ s' qO�bB ‰Ëb'« «c¼ w� WMO³*«  UV

Æ5T&²�«

التعليماتوقتالوقتالطاقة الكميةالطعام
 الانتظار
(دقيقة)

qHD�« ÂUFÞdł ±π∞Â«Ë ∂∞∞◊«WO½UŁ ≥∞≥≠≤eš s×l w� tF{ÆoLFÐ w�

dCš®Ë«´  «dŠ  Æ¡UDGÐ tT³Þ«
Ò

bFÐ tB

©r(Æa³D�«

Ëq³V  Æ ozUVœ ≥≠≤ …b* dE²½«

dŠ ¨.bI²�«
Ò

Ë «bOł tBh×�«

—œdŠ Wł—«ÆW¹UMFÐ tð

…bOBŽdł ±π∞Â«Ë ∂∞∞◊«WO½UŁ ≤∞≥≠≤eš s×l w� tF{ÆoLFÐ w�

qHD�«dŠ  Æ¡UDGÐ tT³Þ«
Ò

bFÐ tB

u³Š´ »Æa³D�«

VOKŠËq³V  ÆozUVœ ≥≠≤ …b* dE²½«

©WNBU�´dŠ ¨.bI²�«
Ò

Ë «bOł tBh×�«

—œdŠ Wł—«lÐ tð

qHD�« VOKŠd²KOK' ±∞∞Ë ≥∞∞◊«WO½UŁ ¥∞≠≥∞≥≠≤dŠ
Ò

e¼ Ë√ tBÒw� t³lË «bOł Á

““ WłUłdONDð bFÐ WOłUłÆU¼

d²KOK' ≤∞∞ v²Š WIOVœË w� tF{Ëb�« WOMOB�« jÝ
Ò

—«Æ…

±∞Ë WIOVœÊËbÐ tT³Þ«e¼ Æ¡UDžÒ«bOł Á

uŁw½«ËÆqV_« vKŽ ozUVœ ≥ …b* dE²½«

e¼ ¨t1bIð q³VÒË «bOł Áh×�«

—œdŠ Wł—«ÆW¹UMFÐ tð

التعليماتوقتالوقتالطاقة الكميةالطعام
 الانتظار(دقيقة)

(دقيقة)

ËdA*« UÐd²KOK'±µ∞Ë π∞∞◊«±≠±
≤Ø±

≤≠±uB_« w� UN³lË »«bŽ«

uNV®ÈUý¨…uB®©»Æ¡UDž ÊËbÐ UNMOT&ð

Ëw� ¡U'd²KOK'≥∞∞±
≤Ø±

≤≠uB ∫¡UDžu�« w� »¨jÝ

—œWłuB®©5ÐuB√ ≥dz«b�« w� »«UNEHŠ« Æ…

dG�«©W�d²KOK'¥µ∞≤
≤Ø±

≥≠dŠ—«Ëb�« WMOB�« …
Ò

—«Æ …

uB√ ≥®©»«ËËdJ¹U*« Êd� w�¡UMŁ√ n¹

d²KOK'∂∞∞≥≠≥
≤Ø±

ËË —UE²½ô« XVdŠÆ«bOł tB

uB√ ¥®©»«

¡U&(«dł ≤µ∞Â«Ë π∞∞◊«≤≠≤
≤Ø±

≥≠≤eš s×l w� t³loLFÐ w�

d³'®©œdł ≥µ∞Â«≤
≤Ø±

≥≠Ë w� Ë√eš ¡UŽÆoLFÐ w�

dł ¥µ∞Â«≥≠≥
≤Ø±

ËÆwJO²ÝöÐ ¡UDGÐ tODž

dł µµ∞Â«≥
≤Ø±

¥≠dŠ
Ò

…œUŽ≈ bFÐ «bOł tB

 Æ5T&²�«dŠ
Ò

d' tB…

dš«Æ.bI²�« q³V È

‚d*«dł ≥µ∞Â«Ë ∂∞∞◊«¥
≤Ø±

µ≠
≤Ø±

≥≠≤eš s×l w� ‚d*« l{w�

d³'®
Ò

©œË ÆoLFÐ¡UDGÐ tODž

dŠ  ÆwJO²ÝöÐ
Ò

U½UOŠ« „

Ë 5T&²�« ¡UMŁ√dŠd' tB…

dš«Ë —UE²½ô« q³V ÈÆ.bI²�«

dODH�«…dł ≥µ∞Â«Ë ∂∞∞◊«≥
≤Ø±

¥≠
≤Ø±

≥dODH�« l{w²OžU³&�« q¦'®…

WBKB�UÐs' WO³zUBF�« WBKB�UÐ Ë√

d³'®©…œeš s×l vKŽ ©iO³�«w�

’Uš ¡UDGÐ UNODž  Æ`D&'

ËËdJ¹ULK�dŠ Æn¹
Ò

q³V UNB

Æ.bI²�«

dODH�«…dł ≥µ∞Â«Ë ∂∞∞◊«µ≠¥≥dODH�« l{u×A*« …q¦'® W¹

uA;«W¹—uO�«—uð ¨w�w�©wMOKOð

WBKB�«eš s×lUNODž ÆoLFÐ w�

d³'®
Ò

©…œdŠ ÆwJO²ÝöÐ ¡UDGÐ
Ò

UNB

Ë 5T&²�« ¡UMŁ√ U½UOŠ√d'…

Ë —UE²½ô« q³V WO½UŁÆ.bI²�«

u�« U³łdł ≥µ∞Â«Ë ∂∞∞◊«¥
≤Ø±

µ≠
≤Ø±

≥Ë ≥≠≤ l{d³'  U³łw� …œ

d³'®©…œdł ¥µ∞Â«∂≠µeš o³ÞË Æw�«UNODž

dł µµ∞Â«µ
≤Ø±

∂≠
≤Ø±

’U)« qOMOH�UÐ

ËËdJ¹ULK�Æn¹

دليل الطبخ
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≤¥

A

دليل إعادة التسخين المزدوجة

u²&' ÂbT²Ý«Ë WVUD�«  U¹Ë_«…œUŽ≈ qł√ s' qO�bB ‰Ëb'« «c¼ w� WMO³*«  UV

Æ5T&²�«

دليل الطبخ

إعادة التسخين
uÐËËdJ¹U*« Êd� WDÝ«u�« s' qV√ …b* ÂUFD�« 5T&ð …œUŽ≈ pMJ1 n¹‚dG²Ý« Íc�« XV

d�ú� …œUŽÆ W¹bOKI²�« Ê«

u²&' ÂbT²Ý«Ë WVUD�«  U¹Ë√Ë_«  ÆqO�bB ‰Ëb−K� UF³ð 5T&²�« …œUŽ≈  UVWMO³*«  UV

u&�« —U³²ŽUÐ U¼b¹b% - ‰Ëb'« w�—œ w� qz«dŠ Wł—«dG�« …u×Ð W�—œ ±∏ w�«u¾' WłW¹

Ë ≤∞ v²ŠÚd³*« ÂUFD�« Ë√ Â 
Ò

 µ w� œÚ ∑ v²Š Â ÚÆÂ 

الترتيب والتغطية
M&Òu*« 5T&ð …œUŽ≈ VdO³J�« œ«d�ù WKNÝ UN½≈ ≠ r×K�« WKlË q¦' r×(« …a³D�« ◊«

Ëu�« 5T&ð q³V ¡U*« nOH&dOGB�« lDI�« 5T&ð …œUŽ≈ sJ1 ÆjÝÆd¦B√ ÕU−MÐ …

مستويات الطاقة والتحريك
Ë ∏µ∞ WVUÞ Â«bT²ÝUÐ UNMOT&ð …œUŽ≈ pMJ1 WLFÞ_« iFÐs' bÐ ô UNCFÐ ULMOÐ ◊«

Ë ∂∞∞  UVUÞ Â«bT²ÝUÐ UNMOT&ð …œUŽ≈Ë ¥µ∞ ¨◊«Ë ≥∞∞ v²Š Ë√ ◊«Æ◊«

—u²&' Â«bT²ÝUÐ ÂUFD�« 5T&ð …œUŽ≈ qC�_« s' …œUŽ  ÆqO�bB ‰Ëb'« lł«WVUÞ È

— ÂUFD�« Ê« W�UŠ w� iHTM'Ë ¨oOVdO³B tðUOLBd&Ð tMOT&²� qNÝ ÂUFD�« Ë√ ¨…WŽ

dODH�« s' lDV ¨‰U¦*« qO³Ý vKŽ®«błÆ©…

dŠ
Ò

KV Ë√ «bOł ÂUFD�« „ÒdŠ ¨sJ'√ «–«  ÆW−O²½ qC�√ qł√ s' 5T&²�« …œUŽ≈ ¡UMŁ√ t³
Ò

„

d'dš« …Æ.bI²�« q³V È

u&�« 5T&ð bMŽ WlU)« W¹UMF�« cšË qz«u&�« WOKGð lM*  Æ‰UHÞú� WlU)« WLFÞ_«qz«

d�UÐË ◊«dŠ≈ ‰UL²Š«dŠ ¨UNV«
Ò

Ë 5T&²�« q³V tBË Á¡UMŁ√Êd� w� tEHŠ«  ÆÁbFÐ

ËËdJ¹U*«Ë ¡UMŁ√ n¹Ë tÐ vlu*« s'  Æ—UE²½ô« XVVOCV Ë√ WOJO²ÝöÐ WIFK' l{

“u&�« w� włUłM&  Æqz«Òd�≈ VË® ÂUFD�« 5T&ð ◊«Æ©t½UCO�

Ë b¹b% qC�_« s'uKD*« a³D�« s' qV√ a³D�« XVË a³Þ« rŁ »ÆWłU(« bMŽ UO�U{≈ U²V

أوقات التسخين والانتظار
d' ‰Ë_ ÂUFD�« 5T&ð …œUŽ≈ bMŽdBc' V²B« ¨…uK� …uKD*« XVdLK� ≠ »Æq³I²&*« w� WFł«

ÆULz«œ ÂUFD�« qš«œ 5T&ð …œUŽ≈ s' bBQð

dð«dOBV …b* ÂUFD�« „ËU&ð qł√ s' ≠  5T&²�« …œUŽ≈ bFÐ —UE²½ö� …—œ Íd(« Wł—«Æ…

Ëu�« sŽ dEM�« iGÐ ozUVœ ¥≠ ≤ 5T&²�« …œUŽ≈ bFÐ tÐ vlu*« —UE²½ô« XVw� 5³*« XV

Æ‰Ëb'«

u&�« 5T&ð bMŽ WlU)« W¹UMF�« cšË qz«—  Æ‰UHÞú� WlU)« WLFÞ_«l' ‰Ëb'« lł«

d¹c%ÆUC¹√ ÊU'_«  «

إعادة تسخين السوائل
dð«u� ÂUFÞ ULz«œ „qł√ s' qLF�« sŽ ÊdH�« ·UI¹≈ bFÐ qV_« vKŽ WO½UŁ ≤∞‡Ð —UE²½ô« XV

ËU&ð—œ Èd(« Wł—«dŠ  ÆÂUFDK� …
Ò

Ë ¨WłU(« bMŽ ¨5T&²�« ¡UMŁ√ tBdŠ
Ò

bFÐ ULz«œ tB

dH*« WOKG²�« lM*  Æ5T&²�«Ë WÞdŠô« ‰UL²Š«Ë s' bÐ ô ¨‚«uŽ Ë√ WIFK' l{“ œw� włUł

ËdA*«Ë  UÐdŠ
Ò

Ë 5T&²�« q³V UNBË Á¡UMŁ√ÆÁbFÐ

إعادة الطعام الخاص للطفل
طعام الطفل:

eš s×l w� tF{dŠ  ÆwJO²ÝöÐ ¡UDGÐ tODž  ÆoLFÐ w�«
Ò

dð«  °tMOT&ð bFÐ «bOł tBtB

dŠ  Æ.bI²�« q³V —UE²½ö� ozUVœ ≥≠≤ …b*
Ò

d' tBË WO½UŁ …—œ h×�«d(« Wł—«—œ  Æ…Wł

d(«—« ¥∞ ≠ ≥∞ 5Ð ∫ .bI²�« bMŽ UNÐ vlu*« …ÚÆÂ 

حليب الطفل:
Ë w� VOK(« Vl“ ¡UŽ“ sT&ð ô  Æ¡UDž ÊËbÐ tMOT&ð bŽ«  ÆwłUłl' VOK(« ÃUł

e�« Êô ¨Íb¦�« WLKŠd�≈ V³&Ð d−HM¹ bV ÃUłd(« ◊«—«e¼  Æ…Ë q³V ÁË —UE²½ô« XVe¼

d'—œ ULz«œ W¹UMFÐ h×�«  °.bI²�« q³V WO½UŁ …dŠ Wł—«q³V ÂUFD�« Ë√ qHDK� VOK(« …

ÆqHDK� t1bIð

—œd(« Wł—« ≥∑ ∫ .bI²�« bMŽ UNÐ vlu*« …ÚÂ 

ملاحظة:
ÆÕdł À«bŠ≈ lM* .bI²�« q³V W¹UMFÐ tB×� v�« ÃU²×¹ qHD�« ÂUFÞ iš_« vKŽ

u²&' ÂbT²Ý«Ë WVUD�«  U¹Ëô«…œUŽ≈ qł√ s' qO�bB WO�U²�« ‰Ëb'« w� WMO³*«  UV

Æ5T&²�«

التعليماتوقتالوقتالطاقة الكميةالطعام
 الانتظار
(دقيقة)

¡U&Š≤µ∞™ ≤ Ë π∞∞◊«≥
≤Ø±

¥≠
≤Ø±

≥≠≤eš 5M×l w� Vl5O�«

d³'®©œdł Â«∂≠µË oLFÐUM×l l{  ÆULNODž

≥µ∞™ ≤∂≠µdýU³' WOMOB�« w�dšü« ¨ …

dłÂ«d�« vKŽdŠ  Æ·
Ò

bFÐ «bOł ULNB

dŠ  Æ5T&²�« …œUŽ≈
Ò

d' ULNB…

dš√Æ.bI²�« q³V È

dJ�«Í≥µ∞™ ≤ Ë ∂∞∞◊«∏≠∑
≤Ø±

≥Ë l{s' qB w� 5²³ł

ÃUłb�UÐdłÂ«5M×l ešUNODž Æ 5O�

Ë“—_«dJ¹ULK� ’U)« qOMOH�UÐ

d³'®©…œËËË n¹Ë l{vKŽ «bŠ«

WOMOB�« ËWOMOB�« vKŽ «bŠ«

Ëb�«
Ò

—«… dýU³'Ë …vKŽ dšô«

d�«Æ·

Ë U³ł≥µ∞™ ≤ Ë ∂∞∞◊«∑
≤Ø±

π≠≥Ë l{s' qB w� 5²³ł

d³'®©…œdłÂ«eš 5M×lÆ5×D&' 5O�

’U)« qOMOH�UÐ UNODž

ËËdJ¹ULK�Ë Æn¹Ë l{«bŠ«

Ëb�« WOMOB�« vKŽ
Ò

—«…

dýU³'Ë …d�« vKŽ dšô«Æ·
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≤≥

دليل الطبخ للأزر والفطيرة
Ë ÂbT²Ý«dO³B ¡UŽ“ s' «dO³�« ÃUłË ¡UDž l' fB5HFCÐ “—_« WOLB d¦Jð الأرز:

Ë Æa³D�« ¡UMŁ√Æ¡UDGÐ —“_« a³Þ«

Ë ¡UN²½« bFÐdŠ ¨a³D�« XV
Ò

d' „Ë q³V …Ë —UE²½ô« XV»UAŽ_« Ë√ `K*« n{«

dDF�«Ë W¹e�«Æ…bÐ

Ë ¡UN²½« bFÐ ¡U*« lOLł “—_« h²1 ô bV∫WEŠö'Æa³D�« XV

Ë ÂbT²Ý«dO³B ¡UŽ“ s' «dO³�« ÃUł`K*« s' öOKV ¨w�UG�« ¡U*« n{«  ÆfBالفطيرة:

ËdŠ
Ò

dODH�« a³Þ« Æ«bOł „Æ¡UDGÐ …

dŠ
Ò

Ë a³D�« ¡UMŁ√ U½UOŠ« „Ë ¡UMŁ√ UNODž  ÆÁbFÐË —UE²½ô« XVÆU'U9 ¡U*« ‰“«

دليل الطبخ للأزر والفطيرة
Ë ÂbT²Ý«“ s' U³ÝUM' ¡UŽdO³�« ÃUł¡U*« s' d²KOK' ¥µ≠ ≥∞ n{«  Æ¡UDž l' fB

—U³�«dOGl ÂUFÞ WIFK' ≥ ≠ ≤®œdł ≤µ∞ qJ� ©…dC)« s' Â«Ë«sŽ dEM�« iGÐ  «

dšô« UNÐ vlu*« WOLJ�«— ≠ ¡U*« s' ÈqV_« vKŽ …bLK� ¡UDž l' UNT³Þ«  Æ‰Ëb'« lł«

— ≠dŠ ÆUNKCHð w²�« ZzU²M�« vKŽ ‰uB×K� a³D�« w� dL²Ý« Æ‰Ëb'« lł«ÒÂUFD�« „

d'Ë  a³D�« ¡UMŁ√ …d'dDF�« »UAŽ_« ¨`K*« n{«  Æa³D�« bFÐ …e�« Ë√ W¹bFÐ …bÐ

Ë ¡UMŁ√ ÂUFD�« wDž Æa³D�«ÆozUVœ ≥ …b* —UE²½ô« XV

dC)« lDV« ∫WL(Ë«“UD�«  «WNÐUA²*« lDI�«  Ær−(« fH½ s' lDV v�« Wł

d&Ð UNT³Þ r²¹ r−(«        Æd¦B√ WŽ

جميع الخضراوات الطازجة لا بد من طبخها على أقصى طاقة مايكروويS (٩٠٠ واط).

دليل الطبخ

التعليماتوقت  الانتظارالوقت الكميةالطعام
 (دقيقة)(دقيقة)

d³�«uBw�dł ≤µ∞Â«≥
≤Ø±

¥≠≥d³�« bŽ«uB—  Æ r−(« fH½ s' w�ðÒV

dł µ∞∞Â«∑≠∂u�« w� UNðUVUÝÆjÝ

dJ�«V½dł ≤µ∞Â«µ
≤Ø±

µ≠≥ÂUFÞ oŽö' ∂≠µ®d²KOK' ∑µ≠∂∞ n{«

‚u&*«dOGl Æ¡U*« s' ©…

—e'«dł ≤µ∞Â«≥
≤Ø±

¥≠≥dý v�« Õdý«Ær−(« fH½ s' `z«

jO³MI�«dł ≤µ∞Â«¥≠¥
≤Ø±

≥lDV«  Ær−(« fH½ s' jO³MI�« bŽ«

dł µ∞∞Â«∂
≤Ø±

∑≠
≤Ø±

v�« dO³J�« jO³MI�«dł µ∞∞π≠∏[µ Â«

— Æt�UB½√ðÒu�« w� UNðUVUÝ VÆjÝ

—uBfO²Ołdł ≤µ∞Â«≥≠≥
≤Ø±

≥ lDV«—uBfO²Ołdý v�« n{«  Æ`z«

Ë√ ¡U*« s' ©ÂUFD�« U²IFK'® d²KOK' ≥∞

e�« WK²BÆrFM²¹ v²Š a³Þ«  Æ…bÐ

ÊU$œU³�«dł ≤µ∞Â«≤
≤Ø±

≥≠≥dý v�« ÊU$œU³�« lDV«dOGl lz«…

—ËdOGl ÂUFÞ WIKF' ‘dOBŽ s' …

ÆUNOKŽ ÊuLOK�«

dJ�«À«dł ≤µ∞Â«≥≠≥
≤Ø±

≥dJ�« lDV«dý v�« À«ÆWJ'UÝ `z«

dDH�«dł ±≤µÂ«±≠±
≤Ø±

≥dý Ë√ dD� q'UB dD� bŽ«s' `z«

dł ≤µ∞Â«≤≠≤
≤Ø±

—  ÆtO�« ¡U' Í√ nCð ôÆdDH�«‘

e'«ÆtOKŽ ÊuLOK�« dOBŽ`K' l' tł

ËÆt1bIð q³V ¡U*« ‰“≈  ÆqHK�

qB³�«dł ≤µ∞Â«¥≠¥
≤Ø±

≥dý v�« qB³�« lDV«Æt�UB½√ Ë√ `z«

ÂUFÞ WIFK'±® d²KOK' ±µ n{«

dOGl Æ¡U*« s' ©…

qHK�dł ≤µ∞Â«≥
≤Ø±

¥≠≥dOGl lDV v�« qHKH�« lDV«Æ…

fÞUD³�«dł ≤µ∞Â«¥≠≥≥dAI*UÐ fÞUD³�« Ê“Ë fVË …UNFDV«

dł µ∞∞Â«∑≠∂dOGl lDV v�«—√ Ë√ …ÆUNŽUÐ

dJ�«V½dł ≤µ∞Â«¥
≤Ø±

µ≠≥dJ�« lDV«uH*« V½dOGl lDV v�« ·…

uHK*«·ÆW³FJ'

التعليماتوقتالوقتالطاقة الكميةالطعام
 الانتظار(دقيقة)

(دقيقة)

“—_«dł ≤µ∞Â«Ë π∞∞ ◊«±∂≠±µµ—U³�« ¡U*« s' d²KOK' µ∞∞ n{«Æœ

iOÐ_«dł ≥∑µÂ«±∑
≤Ø±

±∏≠
≤Ø±

—U³�« ¡U*« s' d²KOK' ∑µ∞ n{«Æœ

©‚uK&'®

wM³� “—_«dł ≤µ∞Â«Ë  π∞∞◊«≤±≠≤∞µ—U³�« ¡U*« s' d²KOK' µ∞∞ n{«Æœ

©‚uK&'®dł ≥∑µÂ«≤≥≠≤≤—U³�« ¡U*« s' d²KOK' ∑µ∞ n{«Æœ

e*« “—_«Z¹dł ≤µ∞Â«Ë  π∞∞◊«±∑≠±∂µ¡U*« s' d²KOK' µ∞∞ n{«

“—√´“—_«®—U³�«Æœ

Ë ©wAŠ

—c�«e*« …W−¹dł ≤µ∞Â«Ë  π∞∞◊«±∏≠±∑µ¡U*« s' d²KOK' ¥∞∞ n{«

©W³Š´“—√®—U³�«Æœ

dODH�«…dł ≤µ∞Â«Ë π∞∞◊«±±≠±∞µ¡U*« s' d²KOK' ±∞∞∞ n{«

—U³�«Æœ
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≤≤

A

دليل الطبخ

موجات المايكرو
u' WVUÞË ¨UOIOIŠ ÂUFD�« cHMð ËdJ¹U*«  Ułu²;« ÂUFD�«Ë ¡U*« vKŽ Ís¼b�«

ËdJ&�«u*« Ác¼ »c−¹Ë  UłÆUNB²1

u'e'« qFł V³&ð ËËdJ¹U*«  Ułd×²²� ÂUFD�« w�  U¾¹d&Ð „d×²�«  ÆWŽd&�« „l¹

e'« ÁcN�d(« sT&ð Íc�« „UJ²Šô« sŽ dH&¹  U¾¹—«ÆÂUFD�« ÁbMŽ …

الطبخ
:Sالأواني للطبخ بالمايكرووي

Ë_«uH½ ÊUJ'≈ s' bÐ ô w½«ËËdJ¹U*« WVUÞ –ÆWO�UF� vBV√ qł√ s' UN� n¹

ËËdBU*«uH�« q¦' ¨ ÊœUF*« vKŽ W&JFM' n¹Ë ”U×M�« ¨ÊuOM*ô« ¨√bB¹ ô Íc�« –ôsJ�

u*« cHMð ËdJ¹U*«  UłU'e)« œ«e�« ¨ WO�e)« ¨WOłUłË WOMOB�« WO�v�« WOJO²Ýö³�«

—u�« V½UłË WOVË_« w� ÂUFD�« a³Dð ö�  ÆWO³A)«ÆWO½bF*« WOŽ

:Sالأطعمة المناسبة للطبخ بالمايكرووي
u½√ s' dO³B œbŽËËdJ¹U*UÐ a³DK� W³ÝUM' W'UFÞ_« Ÿ«dC)« UNO� U0 n¹Ë« «

L:«ÒuH�« ¨…bdODH�« ¨ WB«u³(ô« ¨“—_« ¨…¨WBKB�« ¨r×K�« ¨pL&�« ¨‰uH�« ¨»

—U²ÝUJ�«u³�« ¨¡U&(« ¨œ—UT³�« !œuH;« ¨Íu²�« l'  UBKB�« ¨ W³KF*«  UþË qÐ«sJ1

ËËdJ¹U*« Êd� w� WLFÞ_« Ác¼ a³Þ—U³FÐ  Æn¹ËËdJ¹U*UÐ a³D�« ¨W'UŽ …w�U¦' n¹

u*« vKŽ Áœ«bŽ≈ r²¹ ÂUFÞ Í_e�« WÐ«–≈ ¨‰U¦*« qO³Ý vKŽ  ÆbVuA�« Ë√ …bÐuB—®  ôlł«

Ë  UL×K�«Ë  UOMI²�«Æ©`zUBM�«

التغطية أثناء الطبخ
d¹ dT³*« ¡U*« Êô ¨«bł rN' d'√ a³D�« ¡UMŁ√ ÂUFD�« WODG²�—UT³B ÂUFD�« s' l�

ËË  Æa³D�« WOKLŽ w� ÂbT¹¨ ‰U¦*« qO³Ý vKŽ ∫WHK²T' ‚dDÐ ÂUFD�« WODGð pMJ1

e)« s×B�«ËËdJ¹ULK� VÝUM*« wKOMOH�« nK�« Ë√ ¨wJO²Ýö³�« ¡UDG�« ¨w�Æn¹

أوقات الانتظار
Ë ¨a³D�« ¡UN²½« bFÐ—bÐ ÿUH²Šö� rN' —UE²½ô« XVd(« Wł—«ËU&²' ÂUFD�« qš«œ …ÆU¹

دةّدليل الطبخ للخضراوات المجم
Ë ÂbT²Ý«“ s' U³ÝUM' ¡UŽdO³�« ÃUłvKŽ …bLK� ¡UDž l' ÂUFD�« a³Þ«  Æ¡UDG�UÐ fB

— ≠ qV_«ÆUNKCHð w²�« ZzU²M�« vKŽ ‰uB×K� a³D�« w� dL²Ý«  Æ‰Ëb'« lł«

dŠÒd' ÂUFD�« „Ë  a³D�« ¡UMŁ√ 5ðd'dDF�« »UAŽ_« ¨`K*« n{«  Æa³D�« bFÐ …Ë√ W¹

e�«Ë ¡UMŁ√ ÂUFD�« wDž  Æa³D�« bFÐ …bÐÆ—UE²½ô« XV

التعليماتوقتالوقتالطاقة الكميةالطعام
 الانتظار(دقيقة)

(دقيقة)

ŒU½UHÝô«dł ±µ∞Â«Ë ∂∞∞◊«µ≠∂≥≠≤WIFK' ±®d²KOK' ±µ n{«

dOGl  ÂUFÞ—U³�« ¡U*« s' ©…Æœ

d³�«uBw�dł ≥∞∞Â«Ë ∂∞∞◊«π≠∏≥≠≤w²IFK'®d²KOK' ≥∞ n{«

dOGl ÂUFÞ—U³�« ¡U*« s' ©…Æœ

 U³Šdł ≥∞∞Â«Ë ∂∞∞◊«∏≠∑≥≠≤WIFK' ±®d²KOK' ±µ n{«

WK&³�«dOGl ÂUFÞ—U³�« ¡U*« s' ©…Æœ

uH�« ôdł ≥∞∞Â«Ë ∂∞∞◊«∑
≤Ø±

∏ ≠
≤Ø±

≥≠≤w²IFK'®d²KOK' ≥∞ n{«

dC)«¡«dOGl ÂUFÞ —U³�« ¡U*« s' ©…Æœ

dC)«Ë« «dł ≥∞∞Â«Ë ∂∞∞◊«∏≠∑≥≠≤WIFK' ±®d²KOK' ±µ n{«

e*«W−¹dOGl ÂUFÞ—U³�« ¡U*« s' ©…Æœ

 U³ŠØ—eł®

—–ØWK&³�«©…

dC)«Ë« «dł ≥∞∞Â«Ë ∂∞∞◊«∑ 
≤Ø±

∏ ≠
≤Ø±

≥≠≤WIFK' ±®d²KOK' ±µ n{«

e*«W−¹dOGl ÂUFÞ—U³�« ¡U*« s' ©…Æœ

uKÝô«®»

©wMOB�«
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A

≤±

الأوعية الزجاجية
•   Ë_« Êd?H?K� WOŽ✓Ëô« ¡UM²ŁUÐ UN'«bT²Ý« pMJ1e*« WOŽdšW�

Ë     ËUD�«W�dÞQÐÆWO½bF' ·«

•   Ë_« e?�« WOŽW?OłUł✓Ë√ WLFÞ_« W¾�b²� UN'«bT²Ý« pMJ1

u�«    W×{«u&�«e�« d&JM¹ bV  Æqz«Ë√ nOFC�« ÃUł

Æ…QłUH' UNMOT&ð W�UŠ w� oAM¹

•   e?�«  U?łUł✓“≈ s' bÐ ôW³ÝUM' Ác¼  Æ¡UDG�« W�«

ÆjI� W¾�b²K�

الأوعية المعدنية
•   ‚U?³?Þ_« ✗Rð bVuI�« À«bŠ≈ v�« ÍœdNJ�« ”Ë√ wzUÐ

d²Šô«Æ‚«

•   u?²?<« fOJ�« Â✗

u²K' qJAÐ     Í

الأوعية الورقية
   •uB_« ¨ ‚U³Þ_« ¨»«✓dOBV …b* a³DK� W³ÝUM'Ë …ÆW¾�b²K�

uH�«     ¨ UÞd�« ’UB²'ô UC¹√ W³ÝUM'uÞdO¦B WÐÆ«

Ë     a³D*« ný UM'

   •qLF²&*« ‚—u�« ✗R¹ bVuI�« À«bŠ≈ v�« ÍœdNJ�« ”ÆwzUÐ

الأوعية البلاستيكية
   •Ë_« WOŽ✓d×K� œUC*« wJO²Ýö³�« hš_« vKŽ—«…

u*« iFÐ  ÆW³ÝUM'bV WOJO²Ýö³�« œ«

u²Kðu� dOG²ð Ë√ Í—œ vKŽ UN½d(« Wł—«…

u*« ÂbT²&ð ô ÆWO�UF�«WOJO²Ýö³�« œ«

ÆWOMO'U²OI�«

   •WOJO²ÝöÐ Âö�√ ✓d�UÐ ÿUH²Šö� UN'«bT²Ý« pMJ1uÞô  ÆWÐ

bMŽ W¹UMŽ cš  ÆÂUFD�« W&'ö' ÂbŽ s' bÐ

“√sšU&�« —UT³�« Êô ÂUFD�« sŽ rKOH�« W�«

ÆÃdT¹

   •dHK� ”UOB√ —e¹✓  ✗Ë√ WOKG²K� WKÐUV X½UB «–« UN'bT²Ý«

ËbÝ ÂbŽ s' bÐ ô  ÆÊdHK� …œUC'uN�« œÆ¡«

uAÐ VIŁ«ÆWłU(« bMŽ WB

d�UÐ ÿUH²Šö� UN'«bT²Ý« pMJ1uÞWÐ✓الورق المضاد للشمع أو الشحم

ËÆÂUFD�« d¦½ lM'

≠≠≠≠≠≠≠≠≠≠≠

دليل الأواني

من أجل طبخ الطعام في فرن المايكرووي8, لا بد من نفوذ المايكرووي8 من الطعام, بدون
انعكاس المايكرووي8 أو امتصاصه في الطبق المستخدم.

لا بد من الاعتناء باختيار الأواني للطبخ بالمايكرووي8.  اذا كانت علامة الأمان لطاقة
المايكرووي8 مطبوعة في الأواني, لا تقلق.

ن مختل8 أنواع من الأواني وتشير الى أن أي إناء يمكن استخدامه وكي8ّالجدول التالي يبي
يستخدم في فرن المايكرووي8.

التعليقاتأمانية لطاقةالأوعية للطبخ
Sالمايكرووي 

s' WKOKV WOLB w� UN'«bT²Ý« pMJ1✗  ✓رقاقة المنيومية

dG� ÂUFD�«eł√ W¹ULŠ ÷s' ÂUFD�« ¡«

dH*« UNMOT&ðuI�« Àb×¹ bV  Æ◊”

dNJ�«d²V« W�UŠ w� wzUÐd�« »«s' WVUV

—błdO¦B WOLB Â«bT²Ý« Ë√ «bł ÊdH�« Ê«…

ÆUNM' «bł

≠≠≠≠≠≠≠≠≠

T&ð ôÒ∏ s' d¦B√ …b* UI³&' ÊdH�« s✓تحمير الطعام

ÆozUVœ

»½Ë_«e)« w½«Ë_« ¨ WOMOB�« WO�w✓الأواني الصينية

»_UTH�«Ë_« ¨W¹Ë 5D�« s' w½«‚U³Þ—والطينية

e)«WVUD� W³ÝUM' WOMB�« WO�

ËËdJ¹U*«Ë_« ¡UM¦²ÝUÐ ¨…œUŽ n¹w½«

e*«dšdÞQÐ W�ÆWO½bF*« UN�«

Æ‚U³Þ_« ÁcNÐ W³KF' …bL:« WLFÞ_« iFÐ✓الأطباق من الورقة

 المقواة البولياستيرية
المستخدمة مرة واحدة

علبة من الطعام الجاهز
•   uB« Ë »«Ë√WOŽ✓ÆÂUFD�« W¾�b²Ð UN'«bT²Ý« pMJ1

uÐ     dO²&O�WOM¹dH*« UNMOT&ðR¹ bV ◊…œU*« WÐ«–≈ v�« Íœ

u³�«dO²&O�ÆWOM¹

•   —Ë ”UOB√ WOV✗Rð bVd²Š« À«bŠ≈ v�« ÍœÆ‚«

Ë    —Ë√—U³šô« ‚«

•   —u�« WKLF²&*« WV✗Rð bVuI�« À«bŠ≈ v�« ÍœdNJ�« ”ÆwzUÐ

WO½bF*« ·UFÞ_« Ë√    
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)CE2933N/CE2933NT(انطلاق الصفارة 
.١u�« fH½ w�       —“Ë      —“ vKŽ jG{«ÆXV

∫W−O²M�«dF¹R*« ÷Æw�U²�« dý

◆—UHB�« oKDMð ôvKŽ XDG{ ULKB ÊdH�« s' …

Æa³D�« vN²½« Ë√ —“

.٢dK�—UHB�« ‚öD½≈ v�« Ÿułd' …dš« …—“ vKŽ jG{«¨È

u�« fH½ w�      —“Ëd' XVdš« …ÆÈ

∫W−O²M�«dF¹R*« ÷Æw�U²�« dý

◆—UHl oKDMðd' ÊdH�« s' …dš« …ÆÈ

)CE2933N/CE2933NT( الإغلاق الأماني لفرن المايكرووي8
فرن المايكرووي8 يحتاج الى برنامج أمان الأطفال الخاص, والذي يتم به "إغلاق" ضوابط
الفرن بحيث لا يستطيع الأطفال أو أي شخص لا يطلع على الفرن تشغيل الفرن مفاجئا.

يمكنك إغلاق ضوابط الفرن في أي وقت.
.١u�« fH½ w�      —“Ë     —“ vKŽ jG{«ÆXV

∫W−O²M�«Ëu{ ‚öž≈ -Í√ —UO²š« pMJ1 ô® ÊdH�« jÐ«

ËÆ©WHOþ

◆   ¢ dNE¹LdF�« vKŽ ¢Æ÷

.٢fH½ w�      —“Ë      —“ vKŽ jG{« ¨ÊdH�« ‚öž≈ ¡UG�ù

u�«d' XVdš√ …ÆÈ

∫W−O²M�«ÆwG³M¹ ULB ÊdH�« qOGAð pMJ1

)CE2933N/CE2933NT(وظيفة الحفظ في الذاكرة 
ر هذا الفرن وضعية الطبخ الأخيرة من أجل راحتك.ّيتذك

.١Ë n{«uÐ a³D�« XV—“√ WDÝ« —«١٠ دقائق ودقيقة واحدة و
١٠Æ ثوان

.٢Æ     —“ vKŽ jG{«

•—UHB�« oKDMð ¨a³D�« ¡UN²½« bMŽd' ≥ W¹UNM�« —«c½ù …Æ «

d'®Ë Æ©WIOVœ qB …Ë ¢j³{ …œUŽ≈¢ r²ð U¼bMŽË a³D�« WOF{ÊdH�« v&M¹

ËdOš_« a³D�« WOF{Æ…

•Ë »U³�« `²� bFÐ ÊdH�« qLF¹ r� «–«d' tVöž«Ë …¢j³{ …œUŽ≈¢ r²ð ¨…bŠ«

ËÆWO½UŁ ≥∞ bFÐ a³D�« WOF{

• —“ vKŽ jG{«الإلغاء     Ë ©     ®Ë ¢j³{ …œUŽ≈¢ r²ð U¼bMŽÆa³D�« WOF{
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±π

.١ —“ vKŽ jG{«Autoتيكي) (الاوتوماd'       Æd¦B√ Ë√ …

©pLÝ ¨‰U¦*« qO³Ý vKŽ®

.٢ —“ vKŽ jGC�UÐ Ê“u�« j³{«كلج—“Ë جرام d' W³ÞUM'  «

dł µ∞∞ ¨ ‰U¦*« qO³Ý vKŽ®Æ©Â«

.٣Æ         —“ vKŽ jG{«

ËËËdJ¹U*« WOF{® n¹I©
u²&' j³{« ¨WłU(« bMŽ       —“ vKŽ jGC�UÐ WVUD�« È

d'       dš√ …Ë ∂∞∞‰U¦*« qO³Ý vKŽ®  Æ d¦B√ Ë√ È©◊«

.٤Ë d²š«—“√ vKŽ jGC�UÐ —UE²½ô« XV —«١٠ دقائق ودقيقة
»  '١٠d' Æ©WIOVœ ¥¨ ‰U¦*« qO³Ý vKŽ®W³ÝUM ثوان Ëواحدة

.٥Æ      —“ vKŽ jG{«

ËuA�« WOF{® W¹«II© 

.٦Ë j³{«—“√ vKŽ jGC�UÐ a³D�« XVË ozUVœ ±∞ —«WIOVœ

ËuŁ ±∞Ë …bŠ«d' Ê«Æ©ozUVœ ¥ ¨ ‰U¦*« qO³Ý vKŽ®W³ÝUM'  «

Ë®uA²�« XVÆ©WIOVœ ∂∞ vBV_« vKŽ W¹

)))))CE2933N/CE2933NT((((( الطبخ المتعدد الخطوات

يمكنك برمجة فرن المايكرووي8 لطبخ الطعام حتى الطعام من أربع خطوات.
تريد إذابة الثلج من الطعام وطبخه بدون إعادة ضبط الفرن بعد انتهاء كل:على سبيل المثال

خطوة.  يمكنك إذبالة الثلج والطبخ لـ ٥٠٠ جرام من السمك بأربع خطوات :
   أذابة الثلج•
   الطبخ ١•
   الطبخ ٢•

uD)« 5Ð j³C�« pMJ1Ë WO½U¦�« …uD)«d�« …œbF²*« a³D�« ¡UMŁ√ WFÐ«

uD)«Æ «

—√ XD³{ «–«uDš lÐuD)« Ê√ s' bÐ ô ¨ «Ë_« …ZK¦�« WÐ«–≈ ÊuJð v�

ËuD)«Ë ÊuJð WO½U¦�« …Æ—UE²½ô« XV

 —“ vKŽ jGCð ô uD)« j³{ - v²ŠdOš_« …Æ…

.٧Æ       —“ vKŽ jG{«

∫W−O²M�«u�«—_«  UOF{ l?Ð] ©≤ ¨ ±® a³D�«  ¨ZK¦�« WÐ«–≈ [
—U²T'Ë …u� «bŠ«Ë  Æ«bŠ«u� UI�ZK¦�« WÐ«–≈ WOF{

—U²<«—UHB�« oKDMð bV ¨…WÐ«–≈ ¡UMŁ√ ÊdH�« s' …

ÆÂUFD�« VOKIð dOBc²� ZK¦�«

◆—UHB�« oKDMð ¨a³D�« ¡UN²½« bMŽ  ÊdH�« s' …

—√d' lÐÆ «
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A

الطبخ المجموع من طاقة المايكرووي8 والشواية

يمكنك الطبخ المجموع من طاقة المايكرووي8 والشواية أيضا, لطبخ الطعام بسرعة وتحميره في
نفس الوقت.

Ë_« ÂbT²Ý«ËËdJ¹U*« WVUD� W³ÝUM*« WO½U'_« w½«‚U³Þ_« ÆULz«œ n¹

e�«Ë WOłUłe)«ËËdJ¹U*« qF& UN½ô qC�√ WO�«qJAÐ ÂUFD�« cHM¹ n¹

ËU&²'ÆÍ

Ë_« W&'ö' bMŽ ULz«œ ÊdH�« “UHV ÂbT²Ý«Æ«bł WMšUÝ UN½ô ¨ ÊdH�UÐ w½«

☛

Model : CE2933N/CE2933NT

.١u' Ê√ s' bBQð— ªwI�√ 5T&²�« dBMŽ l{≤≤ W×Hl lł«

e*ÆqOlUH²�« s' b¹

.٢u*« dO³J�« —e�« vKŽ jGC�UÐ ÊdH�« »UÐ `²�«uł51 vKŽ œ

u� qHÝ√d�« w� ÂUFD�« l{  Æ rJ×²�« WŠË ·d�«w� ·

Ëb�« WOMOB�«
Ò

—«Ë  Æ…Æ»U³�« oKž«

.٣Æ©        ® wFL'« a³D�« —“ vKŽ jG{«

∫W−O²M�«dF¹ U¼bMŽR*« ÷dý∫ WO�U²�«  «

  IuDš s' a³D�«®       Ë …©…bŠ«

Ë®          ËËdJ¹U*« WOF{Ë n¹uA�«©W¹«

Ë ∂∞∞ uV® ◊«©ÃËd)« …

u²&' d²š«a³D�« —“ vKŽ jGC�UÐ VÝUM*« WVUD�« È

d' ©        ® wFL'«dš« …dF¹ v²Š Èu²&' ÷WVUD�« È

dð w²�«—UO²š« b¹ÆU¼

—œ j³{ sJ1 ôd(« Wł—«uA�« w� …ÆW¹«

.٤Ë j³{«—“√ vKŽ jGC�UÐ a³D�« XV —«١٠ دقائق ودقيقة واحدة
Ë١٠ ثوانÆ

.٥     —“ v?KŽ jG{« Æ
∫W−O²M�«Æ¡UN²½ô« bMŽ Æ wFL'« a³D�UÐ ÊdH�« √b³¹ U¼bMŽ

ËËdJ¹U*« WVUÞËËdJ¹U*« WVUÞ s' ŸuL:« a³DK� vBV_« vKŽ n¹n¹

ËuA�«Ë ∂∞∞ v�« qBð W¹«Æ◊«

Model : CE2913N/CE2913NT

.١u' Ê√ s' bBQð— ªwI�√ 5T&²�« dBMŽ l{±≤ W×Hl lł«

e*ÆqOlUH²�« s' b¹

.٢d�« vKŽ ÂUFD�« l{  ÆÊdH�« »UÐ `²�«Ë ·d�« l{vKŽ ·

Ëb�« WOMOB�«
Ò

—«Ë  Æ… Æ»U³�« oKž«d�« w� ÂUFD�« l{Ë ·d�«·

Ëb�« WOMOB�« w�
Ò

—«Ë  Æ…Æ»U³�« oKž«

.٣Ëœ
Ò

u²&' v�« a³D�« WVUÞ w� rJ×²�« WIKŠ —WVUD�« È

Æ ©       ¨        ¨       ® W³ÝUM*«

.٤Ëœ
Ò

R*« WIKŠ —u�« —UO²šô XVÆVÝUM*« XV

©WIOVœ ∂∞ ∫ ‰U¦*« qO³Ý vKŽ®

∫W−O²M�«ÆqOGA²�UÐ ÊdH�« √b³¹ U¼bMŽ

ËËdJ¹U*« WVUÞËËdJ¹U*« WVUÞ s' wFL'« a³DK� vBV_« vKŽ n¹n¹

ËuA�«Ë ∂∞∞ v�« qBð W¹«Æ◊«

☛

☛
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±∑

التشويه

نك من تسخين الطعام وتحميره بسرعة , بدون استخدام طاقة المايكرووي8.ّالشواية تمك
من أجل هذا, رف الشواية(رف معدني) مزود مع فرن المايكرووي8.

.١TÝÒuA�« s—œ v�« qBð v²Š UI³&' W¹«d(« Wł—«uKD*« …¨WÐ

—“√ vKŽ rŁ      —“ vKŽ jGC�UÐ —«١٠ دقائق ودقيقة واحدة
Ë١٠ ثوانÆ

.٢Ë »U³�« `²�«d�« vKŽ ÂUFD�« l{Æ·

.٣Ë d²š« Æ     —“ vKŽ jG{«—“√ vKŽ jGC�UÐ a³D�« XV—«

١٠Æ ثوان ١٠Ë دقائق ودقيقة واحدة

.٤     —“ v?KŽ jG{« Æ

Model : CE2933N/CE2933NT

.١TÝÒuA�« s—œ v�« qBð v²Š W¹«d(« Wł—«uKD*« …Ëb²Ð ¨ WÐd¹

— ÁU&UÐ a³D�« WVUÞ w� rJ×²�« WIKŠuA²�« e'©    ® W¹

ËËbðR*« WIKŠ d¹ÆVÝUM' ÁU&UÐ XV

.٢Ë »U³�« `²�«d�« vKŽ ÂUFD�« l{Æ·

.٣Ë d²š«Ëb²Ð VÝUM*« a³D�« XVWIKŠ d¹المؤقت Æ

Model : CE2913N/CE2913NT

uA²�« ¡UMŁ√ qLF�« sŽ sT&*« ·UI¹≈ sŽ oKIð ôrLB' ÂUEM�« «c¼  ÆW¹

d�≈ s' ÊdH�« lM*Æ5T&²�« ◊«

‚U³Þ_« Ác¼ Ê_ Æ ÊdH�UÐ ‚U³Þ_« W&'ö' bMŽ ULz«œ ÊdH�« “UHV ÂbT²Ý«

Æ«bł WMšUÝ

u*« w� 5T&²�« dBMŽ s' bBQðÆwI�_« l{
☛

☛
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±∂

A

فـ ...لضبط عنصر التسخين على ...

u*«wI�_« l{◆u×½ 5T&²�« dBMŽ V×Ý«„

uA�«®wFL'« Ë√ W¹«◆`³B¹ v²Š vKŽ_« v�« tF�œ« 

ËËdJ¹U*« s'uA�«´n¹©W¹«u²'“«nIÝ l' U½

ÆÊdH�«

e'« nOEMð bMŽu−²�« qš«œ s' UOKF�« ¡uN&�« s' ¨n¹Ëbð W�d¹

—bÐ qHÝ_« v�« sT&*«Ë ¥µ WłÆtHOEMð

اختيار موضع عنصر التسخين
يستخدم عنصر التسخين في تشويه الطعام.  يمكنك وضعه في واحد من الموضعين.

   الموضع الأفقي للتشويه أو الطبخ المجموع من طاقة المايكرووي8 والشواية•

u' d²š«—UÐ ÊuJ¹ U'bMŽ jI� 5T&²�« dBMŽ l{Ë «œuI�« vKŽ o³DM¹ ô…

dH*«uB W�UŠ w� WÞu*« w� t½uLF�« l{ÆÍœ

اختيار الملحقات

☛ 

استخدم الأواني الأمانية المناسبة لطاقة المايكرووي8; لا تستخدم الأوعية والأطباق
البلاستيكية, الأكواب , المناش8 الورقية... الخ.

—√ «–«Ë —UO²š«  œuA�«® ŸuL:« a³D�« WOF{Ë W¹«ËËdJ¹U*«¨©n¹

ËËdJ¹U*« WVUD� W³ÝUM*« WO½U'_« ‚U³Þ_« ÂbT²Ý«Ë n¹W³ÝUM*«

Ë_« ÆjI� ÊdHK�Ë_« Ë√ WOŽRð bV WO½bF*« w½«—d{ À«bŠ≈ v�« Íœ

ÆÊdH�« w�

e*Ë_« ‰uŠ qOlUH²�« s' b¹Ë WOŽË_«— ¨W³ÝUM*« w½«Ë_« qO�œ lł«WOŽ

u*«ułÆ≤± W×Hl vKŽ œ
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)CE2933NT/CE2913NT(وضعية ضبط الصحن الخاص للتحمير 

من الموصى به تسخين الصحن الخاص للتحمير مسبقا  والموضوع مباشرة على الصيينة
ن الصحن الخاص للتحمير مسبقا على ٦٠٠ واط + الشواية (      ) واتبعّارة . سخّالدو

الأوقات والتعليمات المبينة في الجدول.

النصائحوقت الطبخالطاقةوقت التسخينالكميةالطعام
المسبق

dł ≤∞∞Â«ozUVœ ≥Ë ¥µ∞◊«ozUVœ ≥’U)« s×B�« sTÝطمالطما

©5²FDV®uý ´W¹«ÆUI³&' dOL×²K�

dł ¥∞∞Â«ozUVœ ¥rÞULD�« lDV«

©lDV ¥®iFÐ l{  ÆUN�UB½QÐ

ÆrÞULD�« vKŽ 6'«

—ðÒdz«œ qJAÐ UN³vKŽ Í

s×B�« l{ Æs×B�«

d�« vKŽÆ·

∂≠∂»◊∞∞∂ 5²FDV‚–UVœ ≥Ëالبرجر
≤Ø±

ozUVœ ’U)« s×B�« sTÝ

�dł ±≤µ®©Â«uý ´W¹«l{  ÆUI³&' dOL×²Kد)ّ(المجم

lDV ¥∏≠∏
≤Ø±

ozUVœ d³�«dłL:«
Ò

dz«œ qJAÐ b

dł ≤µ∞®©Â«l{ Æs×B�« vKŽ

d�« vKŽ s×B�«Æ·

ËKVÒÆozUVœ µ ≠ ¥ bFÐ t³

dł±µ∞≠±∞∞Â«ozUVœ ¥Ë ¥µ∞◊«ozUVœ ∂≠µ’U)« s×B�« sTÝالباغيتية

�WFDV®uý ´W¹«l{  ÆUI³&' dOL×²K©دة)ّ(المجم

dł≤µ∞≠≤∞∞Â«ozUVœ ∑≠∂u�« V½Uł WO²OžUÐ¨jÝ

©5²FDV®Ëv�« U³Mł 5²O²žUÐ

Æs×B�« vKŽ VMł

d�« vKŽ s×B�« l{Æ·

dł≥µ∞≠≥∞∞Â«ozUVœ µË ∂∞∞◊«ozUVœ ∏≠∑’U)« s×B�« sTÝالبيتزا

�dł¥µ∞≠¥∞∞Â«uý ´W¹«ozUVœ ±∞≠πl{  ÆUI³&' dOL×²Kدة)ّ(المجم

e²O³�«vKŽ …bL:« «

Æs×B�«

d�« vKŽ s×B�« l{Æ·

≤≠≤»◊∞∞∂ dł±µ∞≠±∞∞Â«ozUVœ µËالبيتزا
≤Ø±

‚–UVœ ’U)« s×B�« sTÝ

¥≠¥»dł≤µ∞≠≤∞∞Â«uý ´W¹الصغيرة
≤Ø±

‚–UVœ l{  ÆUI³&' dOL×²K�

» »:e²O³�« lDV…bL(المجمدة)

qJAÐ s×B�« vKŽ

dz«œs×B�« l{  ÆÍ

d�« vKŽÆ·

dł ≤∞∞Â«ozUVœ ¥Ë ¥µ∞◊«πرقاقات
 

‚–UVœTÝÒ’U)« s×B�« s

dł ≥∞∞Â«uý ´W¹«‚–UVœ ±≤“Ë UI³&' dOL×²K�ÒŸطسبطا

dł ¥∞∞Â«‚–UVœ ±µd�«Æs×B�« vKŽ  UVUV(مجمدة)

d�« vKŽ s×B�« l{Æ·

nB½ —Ëd' bFÐ UN³KV

Ë Æa³D�« XV

¥»◊∞∞∂ dł ≤µ∞Â«ozUVœ ¥Ëطسبطا
≤Ø±

‚–UVœ µ≠TÝÒ’U)« s×B�« s

∑»dł µ∞∞Â«uý ´W¹مخبوز
≤Ø±

‚–UVœ ∑≠lDV«  ÆUI³&' dOL×²K�

ÆUN�UB½QÐ fÞUD³�«

bGÐ  s×B�« vKŽ UNF{

ÆqHÝ_« w� UNFDV

—ËðÒdz«œ qJAÐ UN³ÆÍ

d�« vKŽ s×B�« l{Æ·

∂≠∂»◊∞∞∂ Ã ±µ∞ozUVœ ¥Ëاصبع
≤Ø±

ozUVœ TÝÒ’U)« s×B�« s

∏»lDV µ®uý ´W¹©السمك
≤Ø±

ozUVœ π≠`&'«  ÆUI³&' dOL×²K�

»�dł ≥∞∞Â«ÂUFÞ WIFK0 s×B(مجمد)

©lDV ±∞®dOGle�« s' …l{  ÆX¹

vKŽ pL&�« lÐUl«

dz«œ qJAÐ s×B�«ÆÍ

KVÒË ≥ bFÐ UN³nB½

µ bFÐ Ë√ ©lDV µ®WIOVœ

Æ©lDV ±∞® ozUVœ

¥»◊∞∞∂ dł ±≤µÂ«ozUVœ ¥Ëصدور
≤Ø±

ozUVœ µ≠TÝÒ’U)« s×B�« s

∂»dł ≤µ∞Â«uý ´W¹الدجاج
≤Ø±

ozUVœ ∑≠`&'«  ÆUI³&' dOL×²K�

»�ÂUFÞ WIFK' s×B(مجمد)

dOGle�« s' …l{  ÆX¹

vKŽ ÃUłb�« —Ëbl

Ë s×B�«s×B�« l{

d�« vKŽKV  Æ·Ò≥ bFÐ UN³

dł ±≤µ®ozUVœµ Ë√ ©Â«

dł ≤µ∞®ozUVœÆ©Â«
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A

.١dýU³' dOL×²�« s×l l{Ëb�« WOMOB�« vKŽ …
Ò

—«Ë …TÝÒtM

ËËdJ¹U*« s' wFL'« a³D�UÐ UI³&'Ë w�UF�« n¹uA�«W¹«

]Ë ∂∞∞uý ´ ◊«©        ® W¹«[Ë Ëú� UI�Ë  UVWMO³*«  ULOKF²�«

Æ‰Ëb'« w�

dš≈ bMŽ ULz«œ ÊdH�« “UHV Â«bT²Ý«¨ dOL×²�« s×l Ã«

—UŠ `³l√ t½ôÆ«bł «

.٢e�UÐ s×B�« `&'« dý q¦' ¨ ÂUFD�« a³Þ W�UŠ w� X¹`z«

Ë r×K�«Æ«bOł ÂUFD�« dOL% qł√ s' ¨  UCO³�«

✽d¹ËUI' WI³Þ t� dOL×²�« s×l Ê√ WEŠö' vłÆ‘bTK� W'

s×l vKŽ lDI�« w� WMOJÝ q¦' œUŠ ¡wý Í√ ÂbT²&ð ô

ÆdOL×²�«

✽`DÝ√ w� ‘bš VM−²� WOJO²Ýö³�«  UI×K*« ÂbT²Ý«

s×B�« s' ÂUFD�« qI½ bMŽ UN'bT²Ý« Ë√ dOL×²�« s×l

ÆlDI�« q³V

.٣ÆdOL×²�« s×l vKŽ ÂUFD�« l{

ÆdOL×²�« s×l vKŽ ¡wý Í√ lCð ô

Ëœ WOMOl ÊËbÐ ÊdH�« w� dOL×²�« s×l lCð ô
Ò

—«Æ…

.٤d�« w� dOL×²�« s×l l{Ëb�« WOMOB�« Ë√® w½bF*« ·
Ò

—«©…

ËËdJ¹U*« Êd� w�Æn¹

.٥Ë d²š«Ë a³D�« XVu²&'ÆVÝUM*« WVUD�« È

—u*« ‰Ëb'« lł«ułÆWO�U²�« W×HB�« w� œ

                        النصائحوقت الانتظارالكميةالطعامالرمز

١r×K�«      ZKB ≤≠∞[≤WIOVœ ∂∞≠≤∞dÞô« V×Ý«d�UÐ ·«uOM*ô« WVUVÆWO'

KVÒ—UHB�« ‚öD½« bMŽ r×K�« Vs' …

d³�« «c¼  ÆÊdH�«r×K� VÝUM' Z'U½

dI³�«Ë ¨qL(« ¨…dA�«¨r×K�« s' `z«

ËdH*« r×K�«Æ‚u×&*« Ë Â

٢ÃUłb�«     ZKB ≤≠∞[≤WIOVœ ∂∞≠≤∞dÞ« V×Ý«d�«  ·«Ë qłÕU−M�«

d�UÐuOM*ô« WVUVKV  ÆWO'ÒÃUłb�« V

—UHB�« ‚öD½« bMŽ«c¼  ÆÊdH�« s' …

d³�«q'UJ�« ÃUłbK� VÝUM' Z'U½

ËÆÃUłb�« lDV

٣pL&�«       ZKB ≤≠∞[≤WIOVœ µ∞≠≤∞d�UÐ q'UJ�« pL&�« q¹– V×Ý«WVUV

uOM*ô«KV  ÆWO'Ò‚öD½« bMŽ ÃUłb�« V

—UHB�«d³�« «c¼  ÆÊdH�« s' …Z'U½

Ë q'UJ�« pL&K� VÝUM'dý`z«

ÆpL&�«

٤Øe³š        µ≤±[∞≠± BKZWIOVœ ≥∞≠µ’U)« ‚—u�« s' WFDV w� e³)« l{

Ë a³DK�KVÒ—UHB�« oKDMð  U*UŠ ¨t³…

s×B�« w� pFJ�« l{  ÆÊdH�« s'

e)«Ë w�³KVÒ—UHB�« oKDMð U*UŠ ts' …

dL²&¹®  ÆÊUJ'ù« —bV vKŽ ÊdH�«

Ë qOGA²�«  w� ÊdH�«u²¹sŽ nV

d³�« «c¼ ©Æ»U³�« `²� bMŽ qLF�«Z'U½

u½√ lOL' VÝUM'¨e³)« s' Ÿ«

Ëdýv�« q'UJ�«  e³)« Ë√ e³)« s' `z«

—√  V½UłÆqOD²&*« e³)« ¨ e³)« WHž

—ðÒ—√ Vdz«œ w� e³)« WHž«c¼  Æ…

d³�«u½_« lOL' VÝUM'  Z'U½s' Ÿ«

ËdOL)UÐ pFJ�«uJ&³�«pFJ�« ¨X¹

Ë 6'UÐdODH�««c¼  ÆWTH²M*« …

d³�«dODHK� VÝUM' dOž  Z'U½…

dOGB�«Ë ¨d&J�« WKNÝ Ø…WNBUH�«

ËpFJ�«dJ�UÐ pFJ�« V½Uł v�« .

uA�« s' WI³DÐuBÆ ô

)CE2933N/CE2933NT( وضعية ضبط إذابة الثلج الاوتوماتيكية

م برامج إذابة الثلج الاوتوماتيكية, الكميات, أوقات الانتظار, النصائحّالجدول التالي يقد
المناسبة.

ازل الأشياء المغلفة من جميع الأنواع قبل إذابة الثلج.  ضع اللحم, والدجاج والسمك على
ارة.ّالصينية الدو

pFB

)CE2933NT/CE2913NT( استخدام الصحن الخاص للتحمير

فرن المايكرووي8 من سامسونج مزود بصحن خاص للتحمير كملحق اختياري.  هذا الصحن
الخاص للتحمير لا يستخدم لتحمير الأسطح العلوية للطعام على الشواية  فقط , بل أيضا
تحمير وترقيق الأسطح السفلية بسبب درجة الحرارة العالية لصحن التحمير.  يمكنك أن تجد

أي مواد يمكن طبخها في صحن التحمير في الجدول (راجع الصفحة التالية).
يمكنك استخدام صحن التحمير لتحمير شرائح اللحم , البيضات ... الخ.

كيفية تنظيS صحن التحمير
E½ÒË T�«b�« ¡U*UÐ dOL×²�« s×l nË nOEM²�« …œU'Æw�UB�« ¡U*UÐ tHDý«

d� ÂbT²&ð ôË W³Kl WO−MHÝ« Ë√ WDýUB …UýR¹ bV d'_« ¨ô≈À«bŠ≈ v�« Íœ

ÆWI³Þ vKŽ√ w� —d{

يرجى ملاحظة
Æ‚U³Þ_« W�U&ž “UN' VÝUM' fO� dOL×²�« s×l Ê√

☛
☛

☛
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)CE2933N/CE2933NT(الاوتوماتيكية  استخدام وظيفة إذابة الثلج

وظيفة إذابة الثلج الاوتوماتيكية تمكنك من إذابة الثلج من اللحم, الدجاج , السمك أو
الخبز/الكعك. يتم ضبط وقت إذابة الثلج ومستوى الطاقة اوتوماتيكيا.

اختر البرنامج والوزن فقط.
ËËdJ¹ULK� WO½U'_« ‚U³Þ_« ÂbT²Ý«jI� n¹

ارة واغلق الباب.ّد في وسط الصينية الدوّأولا, ضع الطعام المجم
.١ —“ vKŽ jG{«تيكيالطبخ الاوتوماÆ©     ® 

 —“ vKŽ jG{«تيكيالطبخ الاوتوماd' ©     ® Ë d¦B√ Ë√ …ŸuM� UI�

dð Íc�« ÂUFD�«—  ÆtM' ZK¦�« WÐ«–≈ b¹Ëbł lł«u' ôułw� «œ

e* WKÐUI*« W×HB�«ÆqOlUH²�« s' b¹

.٢ —“ vKŽ jGC�UÐ ÂUFD�« Ê“Ë d²š«كلج —“Ë جرامÆ

.٣Æ      —“ vKŽ jG{«

∫ ZzU²M�«◆ZK¦�« WÐ«–SÐ ÊdH�« √b³¹ U¼bMŽ  

◆—UHB�« oKDMðZK¦�« WÐ«–≈ ¡UMŁ√ ÊdH�« s' …

—Uýö�ÆÂUFD�« VOKIð v�« …

◆d'  vKŽ jG{«dš« …ÆZK¦�« WÐ«–« ¡UN²½ô È

Ëb¹ WK¦�« WÐ«–≈ pMJ1Ë d²š« ¨«c¼ qł√ s'  ÆUC¹√ U¹a³D�« WHOþ

ËËdJ¹U*UÐu²&' vKŽ 5T&²�« …œUŽ≈Øn¹Ë ±∏∞ ‡Ð WVUD�« È—  Æ◊«e'« lł«¡

uMFÐe* ±≥ W×HB�« w� ¢5T&²�« …œUŽ≈Øa³D�«¢ Ê«ÆqOlUH²�« s' b¹

وظيفة إذابة الثلج تمكنك من إذابة الثلج من اللحم , والدجاج , والسمك.
ارة واغلق الباب.ّد في وسط الصينية الدوّأولا ضع الطعام المجم

.١Ëœ
Ò

 w� rJ×²�« WIKŠ —طاقة الطبخË ±∏∞ v�« Æ ©     ® ◊«

.٢Ëœ
Ò

 WIKŠ —المؤقتu�« —UO²šô Æ VÝUM*« XV

∫W−O²M�«ÆZK¦�« WÐ«–SÐ ÊdH�« √b³¹ U¼bMŽ

)CE2913N/CE2913NT(إذابة الثلج اليدوية من الطعام 

Ë_« ÂbT²Ý«ËËdJ¹U*« WVUD� WO½U'_« w½«Æn¹
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A

ضبط إعادة تسخين الطعام الجاهز/الطبخ
Model : CE2933N/CE2933NT

ن البرامج المختلفة لإعادة تسخين الطعام الجاهز والطبخ, والكميات,ّالجدول التالي يبي
وأوقات الانتظار والنصائح المناسبة.

حئاصنلاتقو   ةيمكلايمدقتلا عونرزلا
راظتنلاا 

µ≥ Ã≥ œVUzo{l «�uł³W �w l×s še�w ËžDOt∞≠≤∞∞ةزهالجا ةبجولا

«*³dÒœ…∞∞¥≠∞µ¥ ÃÐU�HOMOq «*MUÝV �KLU¹JdËË¹nÆ  ¼c«

∞∞µ≠∞µµ Ã«�³d½U'Z 'MUÝV �Kuł³U  «;²u¹W

ŽKv ≥ 'Ju½U ®ŽKv Ý³Oq «*¦U‰¨ (r 'l

lKBW¨ šCU— Ë√Þ³U‚ łU½³OW '¦q

«�³DUÞf¨ «_—“ √Ë «�HDOd…©Æ

µ± 'KOK²d±≠≤ œVOIWlV «�&Uzq �w √Bu«» še�OW Ë«Žb∞تابورشلما

VNu…¨ ŠKOV¨®Bu»©ð&TOMt ÐbËÊ žDU¡Æ {l BuÐU Ë«Šb« �w

ýUÍ¨ 'U¡∞∞≥ 'OKK²d«�uÝj ̈ËBuÐ5 Ë«Šb¼LU 'IUÐq «_šd

®BuÐ5© Ë≥ √Ë ¥ √Bu«» �w «�b«zd…Æ «ðdBNLU

∞µ¥ 'OKK²d�w �dÊ «*U¹JdËË¹n �ö½²EU—Æ

®≥ √Bu«»© ŠdÒ„  «*AdËÐU  V³q ËVX «ô½²EU—

∞∞∂ 'OKK²dËÐFbÁ Ëšc «�FMU¹W √ŁMU¡ Ý×V

®¥ √Bu«»©«ôBu«» «�v «)U—Ã ®—«łl ðFKOLU 

«_'UÊ �K&u«zq©Æ

µ≤ 'KOK?²d±≠≤ œVOIWs×l w� WBKB�«Ø¡U&(« Vl∞≠≥∞∞حساء/صلصة

d³'®©œ∞∞≥≠∞µ≥ 'KOK?²deš ¡U&ŠË Ë√ oLFÐ w�«Ë ¡UŽtODž

∞∞¥≠∞µ¥ 'KOK?²dËË 5T&²�« ¡UMŁ√Æ—UE²½ô« XV

∞∞µ≠∞µµ 'KOK?²ddŠË q³V tBË bFÐÆ—UE²½ô« XV

∞∞∂≠∞µ∂ 'KOK?²d

µ≤ Ã≥ œVUzoVf Ë“Ê «)Cd«Ë«  ÐFb ž&OKNU∞≠≥∞∞تاوارضلخا

µ≥ ÃËðMEOHNU  ËVDFNU  «�v VDl lGOd…Æ∞≠≤∞∞ةجزاطلا

∞∞¥≠∞µ¥ Ã{FNU �w ËŽU¡ “łUłw ÐGDU¡Æ  «{n

∞∞µ≠∞µµ Ãµ¥  'KOK²d® ≥ 'öŽo ÞFUÂ© 's «*U¡ ŽMb

∞∞∂≠∞µ∂ ÃÞ³a ∞∞≤≠∞µ¥ łd«Â 's «)Cd«Ë« 

∞∞∑≠∞µ∑ ÃË«{n ∞∂ 'KOK²d ®¥ 'öŽo ÞFUÂ© 's

«*U¡ �D³a ∞∞µ≠∞µ∂ łd«Â Ë«{n µ∑

'KOK²d ®µ 'öŽo ÞFUÂ© �D³a ∞∞∑≠∞µ∑

łd«ÂÆ  ŠdÒBNU ÐFb «�D³aÆ ®ŽMb Þ³a √B¦d

's «�JLOW¨ ŠdÒBNU 'd… √ŁMU¡ «�D³aÆ©

Ã≥ œVUzo«'&` «�IDl 's «�błUÃ ÐU�e¹X ≤∞∞≠≥∞∞عطقلا

¨`VDFW©Ë«'ełNU 'l «�²u«Ðq '¦q «�HKHq ¨ «*K ±®جاجدلا نم

∞∞¥≠∞∞µ Ã�KHq ŠKuÆ  {FNU ŽKv «�d· «*dðHl

®VDF²5©Ë¹²−t ÝD×NU «�v «_ÝHqÆ

∞∞∂≠∞∞∑ ÃKVÒ—UHB�« ‚öD½« bMŽ UN³Æ…

®≤≠≥ VDl©

∞∞∏≠∞∞π Ã

®≥≠¥ VDl©

الطاقةوقت الانتظاروقت الطبخالكميةنوع الطعامالرمز

ËdA*« UÐd²KOK' ±µ∞—Ë WIOVœlÐWIOVœ ≤≠±Ë π∞∞◊«

WBKlØ¡U&Šd²KOK' ≤µ∞≠≤∞∞Ë 5²IOVœozUVœ ≤Ë π∞∞◊«

d³'®©œWO½UŁ ≥∞

dC)«Ë« «dł ¥µ∞≠¥∞∞Â«Ë ozUVœ µozUVœ ≥Ë ∂∞∞◊«

“UD�«WłWO½UŁ µ∞

هناك لمحات ونصائح قليلة تتبعها عند طبخ الطعام أو إعادة تسخينه بواسطة وظيفة إعادة
تسخين الطعام الجاهز وطبخه.

Model : CE2913N/CE2913NT
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ضبط وقت الطبخ
Model : CE2933N/CE2933NT

(زيادة ٣٠ ثانية) مرة لزيادة ٣٠ ثانية كل30s+يمكنك زيادة وقت الطبخ بالضغط على زر 
مرة.

 —“ vKŽ jG{«+30s(زيادة ٣٠ ثانية) d' e� …d' qB WO½UŁ ≥∞ …œU¹Æ…

Model : CE2913N/CE2913NT

Ë j³{«Ëb²Ð wI³²*« a³D�« XV WIKŠ d¹المؤقتÆ

Ë_« ÂbT²Ý«ËËdJ¹ULK� WO½U'_« w½«ÆjI� n¹

استخدام وظيفة إعادة تسخين الطعام الجاهز وطبخه
Model : CE2933N/CE2933NT

بواسطة وظيفة إعادة تسخين الطعام الجاهز والطبخ, يتم ضبط وقت الطبخ اوتوماتيكيا ولا
.  يمكنك ضبط عدد الأشخاص للتقديم بالضغط على زر تحتاج الى الضغط على زر    

إعادة تسخين الطعام الجاهز والطبخ مرات مطلوبة.
ارة واغلق الباب.ّأولا, ضع الطعام في وسط الصينية الدو

 —“ vKŽ jG{«إعادة تسخين الطعام الجاهز والطبخd' dð  «ÆU¼b¹

∫W−O²M�«∫ a³D�« ¡UN²½« bMŽ  Æa³D�UÐ ÊdH�« √b³¹ U¼bMŽ

—UHB�« oKDMð  ©±—√ …d' lÐÆÊdH�« s'  «

—UHB�« oKDMð  ©≤d' ≥ …—Uýû�  «W¹UNM�« v�« …

d'®     Æ©WIOVœ qB …

dF¹  ©≥u�« ÷d' w�U(« XV»U³�« `²� bFÐ ¨ WO½UŁ …

Ë     Æ¡UG�ù« —“ vKŽ jGC�«

»« 'd' ÀöŁ        —“ vKŽ jG{«uB√ WŁöŁ 5T&ð …œUŽù  «sعلى سبيل المثال:

uNI�«—  Æ…u*« ‰Ëb'« lł«ułe* WKÐUI*« W×HB�« vKŽ œs' b¹

ÆqOlUH²�«

Ëô« ÂbT²Ý«ËËdJ¹ULK� WO½U'_« w½«ÆjI� n¹

Model : CE2913N/CE2913NT

ارة واغلق الباب.ّأولا, ضع الطعام في وسط الصينية الدو
.١u²&' j³{«ÆvBV_« vKŽ WVUD�« È

.٢Ëœ
Ò

 WIKŠ —المؤقتÆ e¼U'« ÂUFD�« 5T&ð …œUŽ≈ —UO²šô 

ËdA*«®dC)« Ë√ WBKlØ¡U&Š ¨  UÐË«“UD�«  «Æ©Wł

Ëô« ÂbT²Ý«ËËdJ¹ULK� WO½U'_« w½«ÆjI� n¹
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.١R' a³D�« ·UI¹ùªU²V

Æ»U³�« `²�«

∫W−O²M�«u²¹ U¼bMŽË  Æa³D�« s' ÊdH�« nVuFK�v�« …œ

Ë »U³�« oKž« ¨a³D�«d'      —“ vKŽ jG{«dš« …ÆÈ

.٢ªU'U9 a³D�« ·UI¹ù

Æ      —“ vKŽ jG{«

∫W−O²M�«u²¹ U¼bMŽÆa³D�« sŽ ÊdH�« nV

«–« √—œ  ≈�GU¡ Ë{FOU  «�D³a «*C³u?ÞW ¨ «{Gj ŽKv

“—       'd… «šdÈÆ

مستويات الطاقة
يمكنك اختيار مستوى الطاقة من بين مستويات الطاقة المبينة أدناه.

مستوى الطاقة

w�UŽË π∞∞◊«Ë π∞∞◊«

5T&²�« …œUŽ≈≠Ë ∑∞∞◊«

u²'w�UŽ jÝË ∂∞∞◊«Ë ∂∞∞◊«

u²'jÝË ¥µ∞◊«Ë ¥µ∞◊«

u²'iHTM' jÝË ≥∞∞◊«Ë ≥∞∞◊«

©     ®ZKŁ WÐ«–≈Ë ±∏∞◊«Ë ±∏∞◊«

iHTM'Ë ±∞∞◊«Ë ±∞∞◊«

uýW¹«≠Ë ±≥∞∞◊«≠Ë ±≥∞∞◊«

≥ wFLłË ∂∞∞◊«Ë ±≥∞∞◊«Ë ≥∞∞©      ®◊«Ë ±≥∞∞◊«

≤ wFLłË ¥µ∞◊«Ë ±≥∞∞◊«Ë ¥µ∞©      ®◊«Ë ±≥∞∞◊«

± wFLłË ≥∞∞◊«Ë ±≥∞∞◊«Ë ∂∞∞©      ®◊«Ë ±≥∞∞◊«

قوة الخروج

Sالشوايةالمايكرووي

CE2933N/CE2933NT

Sالمايكرووي
CE2913N/CE2913NT

الشواية

d²š« «–«u²&'  Ë hI½ s' bÐ ô ¨vKŽ_« WVUD�« ÈÆa³D�« XV

d²š« «–«u²&'  “ s' bÐ ô ¨qHÝ_« WVUD�« ÈË …œU¹Æa³D�« XV

إيقاف الطبخ

يمكنك إيقاف الطبخ في أي وقت لفحص الطعام.
Model : CE2933N/CE2933NT

☛Ë Í√ ¡UG�≈ pMJ1—“ vKŽ jGC�UÐ qOGA²�UÐ ¡b³�« q³V j³C�«  UOF{

      Æالإلغاء

.١R' a³D�« ·UI¹ùªU²V

Æ»U³�« `²�«

∫W−O²M�«u²¹ U¼bMŽË  Æa³D�« s' ÊdH�« nVuFK�v�« …œ

Æ»U³�« oKž« ¨a³D�«

.٢ªU'U9 a³D�« ·UI¹ù

Ëœ
Ò

 WIKŠ —المؤقت¢ v�« 0Æ ¢ 

Model : CE2913N/CE2913NT
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اذا حدثت المشاكل المبينة أدناه, حاول حلها مراجعا للحلول التالية.

ماذا تفعل في حالة وجود شكوك أو حدوث مشكلة

الإجراءات التالية تشحر كيفية الطبخ وإعادة التسخين.
تأكد من وضعية الطبخ الذي تم ضبطها دائما قبل ترك الفرن عند غيابك.

ارة.  اغلق الباب.ّأولا, ضع الطعام في وسط الصينية الدو

الطبخ/إعادة التسخين

.١       —“ v?KŽ jG{« Æ
∫W−O²M�«dF¹ U¼bMŽR' ÷Ë π∞∞ dý∫©a³Þ WVUÞ vBV√® ◊«

u²&' d²š«—“ vKŽ jGC�UÐ VÝUM*« WVUD�« È

        d'dF¹ v²Š WO½UŁ …u�« ÷u?KD*« ◊«—  Æ»lł«

u²&' ‰ËbłÆWO�U²�« W×HB�« w� WVUD�« È

.٢Ë j³{«—“√ vKŽ jGC�UÐ a³D�« XV —«١٠ دقائق ودقيقة واحدة
Ë١٠ ثوانيÆ

.٣Æ     —“ vKŽ jG{«

∫W−O²M�«u{ ¡UC¹ U¼bMŽË ÊdH�« ¡Ëb�« WOMOB�« √b³ðÒ—«…

Ëb²Ðd¹ÆU¼

Ë a³D�« √b³¹—UHB�« oKDMð—√ …d' lÐÊdH�« s'  «

Æa³D�« ¡UN²½« bMŽ

Model : CE2933N/CE2933NT

ËËdJ¹U*« Êd� dHð bMŽ n¹ÆtH¹لا تشغل

—√ «–«dOBV …b* o³Þ 5T&ð  œË π∞∞® WVUÞ vBV√ vKŽ …jI� jG{« ¨©◊«

 —“ vKŽ+30S (زيادة ٣٠ ثانية)d' dð ULKB …Ë s' WO½UŁ ≥∞ W�U{≈ b¹XV

Ë  Æa³D�«—u� a³D�UÐ ÊdH�« √b³¹ U¼bMŽÆ«

☛ 

.١u²&' j³{«Ëb²Ð vBV_« vKŽ WVUD�« ÈrJ×²�« i³I' d¹

 wطاقة الطبخ�Æ

(أقصى طاقة : ٨٥٠ واط)

.٢u�« j³{« Ëb²Ð XV WIKŠ d¹المؤقتÆ

∫W−O²M�«u{ ¡UC¹ U¼bMŽË ÊdH�« ¡Ëb�« WOMOB�« √b³ð
Ò

—«…

Ëb²Ðd¹ÆU¼

Model : CE2913N/CE2913NT

ËËdJ¹U*« Êd� qGAð ôdHð bMŽ n¹ÆtH¹

u% pMJ1u²&' q¹Ëb²Ð a³D�« WOKLŽ ¡UMŁ√ WVUD�« Èw� rJ×²�« WIKŠ d¹

Æa³D�« WVUÞ

☛ 

◆ÆwFO³Þ d'√ «c¼

•u' nŁUJ²�«ułÊdH�« qš«œ œ

•uN�« o�bðË »U³�« ‰uŠ ¡«ÊdH�« Ã—Uš

•Ë »U³�« ‰uŠ …¡U{ù« ”UJF½«ÊdH�« Ã—Uš

• U×²H�« Ë√ »U³�« ‰uŠ s' —UT³�« ÃËdš

◆® Æ     —“ vKŽ jGC�« bMŽ qOGA²�UÐ ÊdH�« √b³¹ ôCE2933N/CE2933NT©

• ø ÂUJŠSÐ »U³�« oKGð q¼

◆Ëbð bMŽ qOGA²�UÐ ÊdH�« √b³¹ ôWIKŠ d¹ المؤقت® Æ CE2913N/CE2913NT©

• ø ÂUJŠSÐ »U³�« oKGð q¼

◆«bÐ√ ÂUFD�« a³Þ r²¹ ô

•R*« XD³{ q¼ø     —“ vKŽ XDG{ Ë√ØË `O×l qJAÐ XV

®CE2933N/CE2933NT©

•® ø »U³�« XIKž√ q¼CE2913N/CE2913NT©

•eNł√ XKlË q¼dO¦B …—«b'« —UO²�« ÃdT' v�« …“ö�« s' d¦B√ ÍË Âd'_«

dONl lDV w� V³&¹ø WFÞUV —U−H½« Ë√ …

◆dH' ÂUFD�« a³Þ r²¹q'UB dOž Ë√ UÞ

•Ë XD³Þ q¼ø ÂUFD�« ŸuM� U³ÝUM' a³D�« XV

••d²š« q¼u²&'  ø VÝUM*« WVUD�« È

◆dA�« Àb%—«Ë …dH�«—UM�« WFVuI�«® ÊdH�« qš«œ W¹dNJ�« ”©wzUÐ

•dÞ√ l' UI³Þ ÂbT²Ý« q¼ø WO½bF*« t�«

•dð q¼uý XBø ÊdH�« qš«œ dš« w½bF' ¡U½≈ Ë√ WB

•d�« q¼uOM*ô« WVUVdV WO'—bł s' W³¹ø «bł ÊdH�« Ê«

◆R¹ ÊdH�«eNł« w� qš«b²�« À«bŠ≈ v�« Íœd�« …Ë u¹œ«eHK²�«Êu¹

•eNł√ w� qOKV qš«bð Àb% bVeHK²�« …d�« Ë√ Êu¹ÆÊdH�« qOGAð ¡UMŁ√ u¹œ«

ÆwFO³Þ d'√ «c¼

— ¨WKJA*« Ác¼ qŠ qł√ s'BÒËËdJ¹U*« Êd� VeNł« sŽ «bOFÐ n¹eHK²�« …Êu¹

Ëd�«Ë u¹œ«uN�«Æwz«

•Ë «–«uO³LJ�« w� qš«b²�«  błj³C�« …œUŽ≈ j³{ r²¹ bV ¨ ÊdHK� dOGB�« dð

dF�« …c�U½ vKŽË —UO²�« fÐUV qB�« ¨WKJA*« Ác¼ qł√ s' Æ÷tKOluð bŽ«

Ë  ÆÃd<« v�«u�« j³{ bŽ«® ÆXVCE2933N/CE2933NT©

d' WKJA*« q% r� «–«—uBc*«  ULzUI�« s' WFł«wK;« Ÿ“u*UÐ qBð«  ¨ÁöŽ√ …

d' Ë√dA�« bFÐ  U'b)« eBu&'UÝ s' ¡«Æ!
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كي8 يعمل فرن المايكروي8
موجات المايكرو موجات مغناطيسية كهربائية ذات التردد العالي ; الطاقة المطلقة تمكن

الطعام من الطبخ أو إعادة تسخينه بدون تغيير شكل أو لون له.
يمكنك استخدام فرن المايكرووي8 من أجل :

   إذابة الثلج•
   الطبخ/إعادة التسخين أوتوماتيكيا•
   الطبخ•

مباد� الطبخ
.١u'“uð ‰öš s' QAMð ËdJ¹U*«  UłqJAÐ ÊuDOMG*« l¹

ËU&²'dE½ Íe�« s×B�« vKŽ —Ëb¹ ÂUFD�« Êô «ÆwłUł

ËU&²' qJAÐ Œu³D' ÂUFD�«ÆÍ

.٢u'u×Ð ÂUFD�« oLŽ v�« …c�U½ ËdJ¹U*«  UłWluÐ ± w�«

≤[µ®Ë  Æ©rÝ d(« Êô a³D�« dL²&¹—«ÊuCž w� W¦F³M' …

ÆÂUFD�«

.٣Ë√Ë WHK²T' a³D�«  UV…bT²&*« a³D�«  UHlu� UI�

Ë∫ÂUFD�« hzUBš

•Ë WOLJ�«  W�U¦J�«

•u²;« ¡U*« W³&½  È

•—œ  d(« Wł—«Ë_« …d³' ÂUFÞ® WO�©ô Ë√ œ

dE½ Ë a³Þ Ê_ «dÞ sŽ ÂUFD�« jÝd(« ‚öÞ≈ o¹—«u� v²Š a³D�« dL²&¹ ¨…

dš√Ë√  ÆÊdH�« s' ÂUFD�« Xłu' WOÝUOI�« a³D�«  UVu{ UHlË w� WŠ

Ë a³D�«d' s' bÐ ô Ác¼ p�U*«  ULOKFð w� p�c�Ë_« Ác¼ …UŽ«∫ ÊULC�  UV

 •ËU&²' qJAÐ ÂUFD�« a³Þ u�« s' ÍjÝ

•u²Ý«  —œ ¡«d(« Wł—«tKB ÂUFD�« ‰öš …

☛

تأكد من تشغيل الفرن كما ينبغي

الإجراءات البسيطة التالية تمكنك من معرفة تشغيل الفرن كما ينبغي دائما.
ارة.ّأولا, ضع وعاء من الماء على الصينية الدو

Model : CE2933N/CE2933NT

.١Ë        —“ vKŽ jG{«u�« j³{«jGC�UÐ ozUVœ µ ≠ ¥ vKŽ XV

 —“ vKŽ١ دقيقةd' ÆW³ÝUM'  «

.٢Æ      —“ vKŽ jG{«

∫W−O²M�«µ ≠ ¥ …b* ÊdH�« w� ¡U*« 5T&ð r²¹ U¼bMŽ

ÆozUVœ

Æ¡U*« ¡öG½« s' bÐ ô

Model : CE2913N/CE2913NT

.١u²&' j³{«Ëb²Ð vBV_« vKŽ WVUD�« ÈrJ×²�« i³I' d¹

 wطاقة الطبخ�Æ

.٢u�« j³{« Ëb²Ð ozUVœ µ ≠ ¥ vKŽ XVWIKŠ d¹المؤقت Æ

Æ¡U*« ¡öG½« s' bÐ ô    ∫W−O²M�«

—«bł —UOð ÃdT' v�« ÊdH�« qOluð s' bÐ ôË s' bÐ ô  ÆVÝUM' Íl{

Ëb�« WOMOB�«Ò—«u²&' ÊUB «–« Æ ÊdH�« w� …u²&' vBV√ Ã—Uš WVUD�« ÈÈ

Ë ¡U*« WOKGð ‚dG²&ð ¨ÂbT²&'Æ‰uÞ√ U²V
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ضع الفرن على أرض مستوية وثابتة لتحمل ثقل الفرن.

.١dð bMŽuN²�« s' bBQð  ¨ÊdH�« VOBd²Ð ÊdHK� W³ÝUM*« W¹„

Êd� nKš w� qV_« vKŽ © UluÐ ¥® rÝ ±∞ W�U&'

ËËdJ¹U*«Ë n¹Ë ÊdH�« w³½Uł w�dðrÝ ≤∞ W�U&' „

Ë ÊdH�« ‚u� © UluÐ ∏®—«s' ©WluÐ ≥≥ ® rÝ ∏µ ŸUHð

—_«Æ÷

.٢u' lOLł ‰“«ÆÊdH�« qš«œ WOA(« œ«

—BÒË n*« WIKŠ Ve�« s×B�«ÆwłUł

e�« s×B�« Ê« s' bBQðÆdŠ qJAÐ —Ëb¹ włUł

.٣ËËdJ¹U*« Êd� Ë s' bÐ ô «c¼ n¹fÐUV qB¹ YO×Ð tF{

Æ—UO²�« ÃdT' v�« ÊdH�«

uN�«  U×²� b&ð dF¹ bV ÊdH�« Êô ¡«d×K� ÷—«dH*« …Ë Wþu²¹sŽ ÊdH�« nVلا☛

Ë  ÆUOð«– qLF�«d³¹ v²Š qLF¹ ô t½« W�UŠ w� vI³¹ ÊdH�«Æ·UB qJAÐ œ

d²*« —UO²�« ÃdT' v�« —UO²�« fÐUV qšœ« ¨WOBTA�« W'ö&�« qł√ s'Í– œœ

u� ≤≥∞ ¨fOÐUÐœ ≥d¼ µ∞ ¨X�Ë ¨eð—_« pK&�UÐ qlu*«ÀbŠ ÊUB «–« Æ w{

Ë Ë√ l½Ul q³V s' tK¹b³ð s' bÐ ô ¨“UN'« «cN� —UO²�« pKÝ w� —d{qOB

R' wM� Ë√ t�  U'bšÆdD)« VM& qł√ s' tO³ý q¼

dð ËËdJ¹U*« Êd� VB— Ë√ —UŠ ÊUJ' w� n¹dV ÊUJ' q¦' jÐÊd� s' V¹لا

Ë  ÆW¾�b²�« “UNł Ë√ ÍbOKIðd' s' bÐ ôu*« …UŽ«dNJ�«  UHl«Ë WOzUÐs' bÐ ô

dNJ�« —UO²�« pKÝ b¹b9Ëe*« —UO²�« pKÝ l' wÝUOI�« ŸuM�« fH½ s' wzUÐœ

ËËdJ¹U*« Êd� l'Ë WOKš«b�« `DÝ_« `&'«  Æ«c¼ n¹s' WFDIÐ »U³�« r²š

ËËdJ¹U*« Êd� Â«bT²Ý« q³V qK³*« ‘ULI�«d' ‰Ë_ n¹Æ…

☛
☛

تركيب فرن المايكرووي8

s' rÝ ∏µ

—_«÷

w� rÝ ≤∞

‚uH�«

w� rÝ ±∞

V½U'«

w� rÝ ±∞

nK)«

)))))CE2933N/CE2933NT ( ( ( ( (ضبط الوقت 

فرن المايكرووي8 مزود بساعة داخلية.  ويمكنك عرض الوقت بنظام ٢٤ ساعة أو ١٢ ساعة.
لا بد من ضبط الساعة:

   عند تركيب فرن المايكرووي8 لأول مرة•
   بعد انقطاع الطاقة الكهربائية•

u²�« bMŽ WŽU&�« …œUŽ≈ fMð ô           Ë wHOB�« XOVu²�«u²A�« XOVÆÍ

فاضغط على زر       ...لعرض الوقت بنظام...١.

WŽUÝ ≤¥d'…

WŽUÝ ±≤d'5ð

 .٢ —“ WDÝ«uÐ WŽU&�« j³{«h (ساعة)—“ WDÝ«uÐ ozUVb�«Ë 

 min (دقيقة)Æ

.٣ dŽ bMŽu�« ÷d'      —“ vKŽ jG{« ¨`O×B�« XVdš« …È

ÆWŽU&�« qOGA²�

∫W−O²M�«dF¹ U¼bMŽu�« ÷d�UÐ XVÂbT²&ð ô p½« s' rž

ËËdJ¹U*« Êd�Æn¹
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∂

A
تعليمات هامة من أجل السلام

اقرأها بعناية واحتفظ بها للمراجعة في المستقبل.
قبل طبخ الطعام أو السوائل في فرن المايكروي8, الرجاء التأكد من تبع التحذيرات من أجل

السلامة.
الرجاء لا تقلق بالرغم من أن الفرن يعمل باستمرار بعد انتهاء الطبخ.

.١ËËdJ¹U*« Êd� w� w½bF' a³Þ ¡U½≈ Í√ ÂbT²&ð ôÆn¹

•Ë√  WO½bF' w½«

•Ë√  u�« w½«dÞ_UÐ  U³łË WO³¼c�« ·«WOCH�«

•uý√ ¨ bO�UHÝ   a�« ÆÆÆ „«

uI�« Àb×¹ bV   ∫V³&�«dNJ�« ”dA�« Ë√ wzUÐ—«Ë …ÆÊdH�« w� —d{ Àb×¹ bV

.٢T&ð ôÒs

•e�«  Ë  UłUłd*«Ëb&L*«   U³ÞuN�« …œu²<« Ë√ ¡«W'

“ ©‰U¦*« qO³Ý vKŽ‰UHÞ_« WLFÞ√  UłUł

•Ëb&*« ÂUFD�«  uN�« œ¡«

Ë  UCO³�« ©‰U¦*« qO³Ý vKŽ“u'«—uAI*« dOž  «rÞULD�« ¨ …

“   ∫V³&�«Rð bV jGC�« …œU¹ÆWLFÞ_« Ác¼ —U−H½« v�« Íœ

dAV ‰“«        ∫W;Ë …dAI�« VIŁË …Æa�« ÆÆÆ ”UOB_«

.٣ËËdJ¹U*« Êd� qGAð ôd� W�UŠ w� n¹Ætž«

R¹ bV «c¼   ∫V³&�«—bł w� —d{ À«bŠ≈ v�« ÍœÆÊdH�« Ê«

Ë  ÆULz«œ ÊdH�« qš«œ ¡U*« s' U½U−M� l{        ∫W;u' h²1 ¡U*«w� ËdJ¹U*«  Uł

ÆU¾łUH' ⁄—U� t½« l' ÊdH�« qOGAð W�UŠ                  

.٤uN²�«  U×²� wDGð ôuK�« w� W¹Æ‚—u�« Ë√ WALV_UÐ WOHK)« WŠ

—Ë_« Ë√ WALV_«   ∫V³&�«Rð bV ‚«d²Š« À«bŠ≈ v�« ÍœuN�« Ê_ ‚«ÃdT¹ sšU&�« ¡«

ÆÊdH�« s'                   

.٥dš≈ bMŽ ULz«œ ÊdH�« “UHV ÂbT²Ý«ÆÊdH�« s' o³Þ Ã«

u' ‚U³Þ_« iFÐ h²9   ∫V³&�«Ë ËdJ¹U*«  Ułd(« qI²Mð—«v�« ÂUFD�« s' …

d(« qIMð ‚U³Þ_«  ÆULz«œ o³D�«                  —«Æ…

.٦—bł Ë√ 5T&²�« dBMŽ f'öð ôÆWOKš«b�« ÊdH�« Ê«

—b'« Ác¼   ∫V³&�«—bÐ WMšUÝ `³Bð bV Ê«¡UN²½« bFÐ v²Š ‚d²% WO�UB Wł

d�UÐ a³D�«                   d(« Ê√ rž—«d²ð ô  Æw¼ ULB dNEð ô …u*« „WKÐUI�« œ«

d³¹ ÊdH�« UMŽœ  ÆÊdHK� WOKš«b�« W³DM*« qšbð ‰UF²ýö�                   Ë√ œÆô

.٧d²Šô« dDš iH)u& w� ‚«∫ÊdH�« n¹

•u*« kH% ô  ÆÊdH�« w� ‰UF²ýö� WKÐUI�« œ«

•u²K' UJKÝ ‰“«  d' U¹uÐ—Ë_UÐ UÞÆWOJO²Ýö³�« ”UOB_« Ë√ ‚«

•ËËdJ¹U*« Êd� ÂbT²&ð ô  —Ë√ nOH−²� n¹Æ—U³š_« ‚«

 •Ë ÊdH�« »UÐ `²� oÐ« ¨ÊUšœ ÀbŠ «–« dNJ�« —UO²�« —“ vKŽ jG{«·UI¹û� wzUÐ

—«b'« —UO²�« ÃdT' s' —UO²�« fÐUV Ãdš« Ë√        ÆÍ

.٨dO³B W¹UMŽ cšu&�« 5T&ð bMŽ …Ë qz«Æ‰UHÞú� WLFÞ_«dð« ãßu� ÂUFD�« „XV

ËU&²� qLF�« sŽ ÊdH�« ·UI¹≈ bFÐ qV_« vKŽ WO½UŁ ≤∞ …b* ULz«œ —UE²½_«    —œ ÍWł

d( «    —«Æ…

•dŠ  
Ò

Ë WłU(« bMŽ tMOT&ð ¡UMŁ√ ÂUFD�« „dB
Ò

ÆULz«œ tMOT&ð bFÐ ÂUFD�« „

•R¹ bV d'_« ÆÂUFD�« 5T&ð bFÐ ¡U½ô« ‰ËUMð W�UŠ w� W¹UMF�« cš   —d{ v�« Íœ

Æ«bł sšUÝ ¡U½ô« Ê√ W�UŠ w� pL&ł w�         

•w�UG�« ÂUFD�« ÊUCO� dDš

•Ë w�UG�« ÂUFD�« ÊUCO� lM*dŠ≈ WO½UJ'≈Ë s' bÐ ô ¨ÂUFD�« ‚«WIFK' l{

u'UŽ Ë√ WOJO²ÝöÐ“ œËdA*« w� włUłd% Ë  UÐtMOT&ð q³V ÂUFD�« p¹

ËË Á¡UMŁ√ÆÁbFÐ

∫V³&�«u&�« 5T&ð ¡UMŁ√Ê√ wMF¹ «c¼ ªWOKG²�« WDI½ qłQ²ð bV ¨qz«

R¹ bV  ÆÊdH�« s' ¡U½ô« V×Ý bFÐ √b³¹ bV w�UG�« ÊUCOH�«v�« Íœ

Ær&'« w� —d{ À«bŠ≈

•dŠ≈ W�UŠ w�Ë_« …bŽU&*«  ULOKFð l³ð« ¨ÂUFD�« ‚«∫ v�

*d;« WIDM*« dLž«  —U³�« ¡U*« w� ÂUFD�« s' WVÆqV_« vKŽ ozUVœ ±∞ …b* œ

*Dž  ÒË  nOEM�« ‚d*UÐ wÆ·U'«

*dB Í√ nCð ô “ ¨ .ÆqzUÝ dC×²&' Ë√ X¹

•u�« ú9 ôu�« vKŽ√ v�« qB¹ v²Š ÂUFD�UÐ ¡UŽË ¡UŽu�« d²š«dD�« Íc�« ¡UŽ·

uKF�«dŽ√ Íe�«  Æw�UG�« ÂUFD�« ÊUCO� lM* bFI�« s' ÷oOFC�« oMF�UÐ UłUł

d(« V³&Ð d−HMð bV—«dH*« …ÆWÞ

•—œ i×�«d(« Wł—«ÆULz«œ ‰UHÞ_« v�« UNzUDŽ≈ q³V VOK(« Ë√ ‰UHÞ_« WLFÞ_ …

•T&ð ôÒ“ se�« Êô ¨ Íb¦�« WLKŠ l' ‰UHÞ_« WLFÞ_  UłUłd−HMð bV  UłUł

d(« V³&Ð—«dH*« …ÆWÞ

.٩dNJ�« —UO²�« pKÝ w� —d{ À«bŠ≈ ÂbŽ sŽ —cŠ«ÆwzUÐ

•dNJ�« —UO²�« pKÝ dLGð ôË ¡U*UÐ —UO²�« fÐUV Ë√ WOzUÐ«bOFÐ —UO²�« pKÝ kHŠ«

d(« —œUB' sŽ—«Æ…

•ËbŠ W�UŠ w� “UN'« «c¼ qGAð ôË —UO²�« pKÝ w� —d{ ÀÆ—UO²�« fÐUV

.١٠dð« —c�« ‰uÞ „Æ»U³�« `²� bMŽ ÊdH�« s' Ÿ«

uN�«    ∫V³&�« d&²*« —UT³�« Ë√ sšU&�« ¡«R¹ bV »d²Šô« À«bŠ≈ v�« ÍœÆ‚«

.١١ÆÊdHK� WHOEM�« WOKš«b�« `DÝ_UÐ kH²Š« 

dOGB�« WFDI�«    ∫V³&�« e�« Ë√ ÂUFD�« s' …u¹dA²M*«  —bł b&ð w²�« …Ê«

—_« Ë√ ÊdH�«                     R¹ bV ÷ÊU¼b�UÐ …UDG*« `DÝ_« w� —d{ À«bŠ≈ v�« Íœ

Ë                     ÆÊdH�« …¡UHB kHš

.١٢ul —bB¹ bV Ë w� WlUš ¨qOGA²�« ¡UMŁ√ ¢‚öžù«¢  ÆZK¦�« WÐ«–≈ WOF{

dNJ�« WVUD�« dOOGð bMŽ    ∫V³&�«uB�« «c¼ lL&ð bV ¨WOzUÐÆwFO³Þ d'√ «c¼  Æ 

.١٣ËËdJ¹U*« Êd� qOGAð bMŽ dNJ�« WVUD�« lDIMð ¨¡wý Í√ ÊËbÐ n¹WOzUÐ

Ë«      uðqOGAð pMJ1 ¨—UE²½ô« s' WIOVœ ≥∞ s' d¦B√ bFÐ  ÆW'ö&�« qł√ s' UOJOðU'

ÆwG³M¹ ULB ÊdH�«      

تعليمات هامة من أجل السلامة
Ë√ ÂUFD�« 5T&ð bMŽ dš« v�« 5Š s' ÊdH�« qš«œ …b¼UA' s' bÐ ô ¨a³D�« ¡UMŁ√

Ë_« w� a³D�«d' …bT²&*« WOŽË …u*« Ë√ ¨‚—u�« Ë√ ¨ pO²Ýö³�« s' …bŠ«WJKN²&*« œ«

dšô«ÆÈ

الهام
ËËdJ¹U*« Êd� qOGA²� —UGB�« ‰UHÞú� `L&ð ôÆ«bÐ√ tÐ Y³F�« Ë√ n¹

Ëd²ð ôdV pÐUOž bMŽ rNBËËdJ¹U*« Êd� s' U³¹ÆtKOGAð bMŽ n¹

u*« kH% ôËËdJ¹U*« Êd� ‚u� UNOHTð Ë√ ‰UHÞ_« UNÐ r²N¹ Íc�« œ«Æn¹

تحذيرات من أجل السلامة
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A

µ

الملحقات
اعتمادا على الموديل الذي اشتريته, جهاز الفرن مزود بالكماليات المختلفة التي يمكنك

استخدامها بطرق مختلقة.
Ë - ¨uLŽ ‚u� UI³&' UNF{u*« œÆÊdH�« bFV w� —uðالمقرانة١.

∫·bN�«dI*« —ËbðËb�« WOMOB�« W½«Ò—«Æ…

Ë - ¨Ë w� UNF{ÆÊdH�« jÝحلقة بعجلات٢.

∫·bN�«Ëb�« WOMOB�«  ö−F�UÐ WIK(« bM&ðÒ—«Æ…

Ë - ¨Ë w�  ö−F�UÐ WIK(« vKŽ UNF{ÊdH�« jÝارةّالصينية الدو٣ .

dILK� WLzö'ÆW½«

∫·bN�«Ëb�« WOMOB�« ÂbT²&ðÒ—«d�« a³D�« b½U&B …ªw&Oz

“≈ pMJ1uN&Ð nOEM²K� ÂUFD�« s' WFDV W�«ÆW�

…Ë - ¨Ëb�« WOMOB�« vKŽ tF{Ò—«Æالرف المعدني٤.

∫·bN�«d�« Â«bT²Ý« pMJ1s' 5²I³Þ a³D� w½bF*« ·

u�« fH½ w� ÂUFD�«Ë r²¹ bV  ÆXVË l{s' bŠ«

Ëb�« WOMOB�« vKŽ 5²I³D�«Ò—«Ë …d�« vKŽ dšô«Æ·

Ëd�« Â«bT²Ý« pMJ1uA�UÐ a³D�« w� w½bF*« ·W¹«

ËÆwFL'« a³D�«

»lł¨ — فقط)CE2933NT/CE2913NTالصحن الخاص بالتحمير (٥.

Æ±¥ W×HB�«

∫·bN�«ÂUFD�« dOL% w� dOL×²�UÐ ’U)« s×B�« ÂbT²&¹

Ë w� qC�_«Ë√ ÊdH�« 5Ð wFL'« a³D�« WOF{

uA�«dODH�« dOL×²� VÝUM' s×B�« «c¼  ÆW¹«…

Ëe²O³�« 5−ŽÆ«

☛ËËdJ¹U*« Êd� qGAð ôË  ö−F�UÐ WIK(« ÊËbÐ n¹Ëb�« WOMOB�«Ò—«Æ…

لقد اشتريت فرن المايكرووي8 من سامسونج .  وتعليمات المالك تحتوي على المعلومات
المفيدة الكثيرة عن الطبخ بواسطة فرن المايكرووي8.

   تحذيرات من أجل السلامة•
   الملحقات وأواني الطبخ المناسبة•
   لمحات الطبخ المفيدة•

في الوجه الداخلي لصفحة الغلاف تجد الدليل السريع النظر الذي يشرح ثلاثة تشغيلات
الطبخ الأساسي:

   طبخ الطعام•
   إذابة الثلج من الطعام•
   تشوية الطعام•
   ضبط وقت طبخ إضافي•

في الجزء السابق من تعليمات المالك تجد رسوم الفرن ولوحة التحكم ذات أكثر أهمية منطبقة
على نوع موديل من فرن المايكرووي8 لك, فتجد الأزرار بسهولة أكثر.

تستخدم الإجراءات خطوة فخطوة ثلاثة رموز مختلفة.

كيفية استخدام تعليمات المالك هذه

☛

ملاحظة تحذيرهام

ب إحتمال التعريض لطاقة المايكروويS المفرطةّالتحذيرات لتجن
d¹c×²�« l³ð w� qAH�«R¹ bV WO�U²�« W'ö&�« qł√ s'  «dF²�« v�« Íœ—UC�« i¹

ËËdJ¹U*« WVUD�Æn¹

©√®ËU×'oKG�UÐ Y³F�« Ë√ ÊdH�« w� ¡wý Í√ ÊËbÐ Õu²H*« tÐUÐ l' ÊdH�« qOGAð W�

e'® wKš«b�« w½U'_«w½U'_« oKG�«  U×²� v�« ¡wý Í√ ‰Ušœ≈ Ë√ ©»U³�« włô

ÆwKš«b�«

©»®Ë ÊdH�« »UÐ 5Ð ¡wý Í√ lCð ôu�«d²ð Ë√ w'U'_« tł…œU' Ë√ ÂUFD�« „

d²ð v²Š nOEM²�«»U³�« w� W�UEM�« vKŽ WE�U;« s' bBQð  Ær²)« `DÝ vKŽ rB«

ËË√ UN×&' ‰öš s' »U³�« r²š `DÝ√‘ULI�« s' WFDIÐ ÊdH�« Â«bT²Ý« bFÐ ô

Æ·U'« rŽUM�« ‘ULI�« s' WFDIÐ rŁ qK*«

©Ã®ËËdJ¹U*« Êd� qGAð ôËbŠ W�UŠ w� n¹q³V s' tŠöl≈ r²¹ v²Š tO� —d{ À

ËËdJ¹U*« Êd�  U'b) h²T' wM�—bð - Íc�« n¹ÆZ²M*« w� t³¹

Ë ÂUJŠSÐ ÊdH�« ‚öž≈ «bł rN*« s'∫ w� —d{ ÂbŽ

Ë »U³�« ÂU²š√ ¨»U³�« ©±®r²)« `DÝ√

—u&J'® »U³�«  öBH' ©≤®d' dOž Ë√ …uÐ©ÂUJŠSÐ WÞ

—UO²�« pKÝ ©≥®

©œ®h²T' wM� s' ôbÐ hTý Í√ q³V s' tŠöl≈ Ë√ ÊdH�« q¹bFð ÂbŽ s' bÐ ô

ËËdJ¹U*« Êd�  U'b)—bð - Íc�« n¹ÆZ²M*« w� t³¹
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¥

A

لوحة التحكم
Model : CE2933N/CE2933NTModel : CE2913N/CE2913NT

∏

±∞

π

±

∑

∂

µ

¥

≥

≤

.١ÂUFD�« 5T&ð …œUŽ≈ —UO²š« —“

a³D�«Øe¼U'«

.٢Ê“u�« —UO²š« —“

.٣Ë —UO²š«“≈ WHOþZK¦�« W�«

Ëô«uðWOJOðU'

.٤Ë —UO²š«uA�« WOF{W¹«

.٥Ë —UO²š« —“ËËdJ¹U*« Êd� WOF{n¹

.٦u�« j³{ —“XV

.٧¡UG�ù«Ø·UI¹ù« —“

.٨Ë —UO²š«wFL'« a³D�« WOF{

.٩WŽU&�« j³{

.١٠qOGA²�« —“

.١ZK¦�« WÐ«–≈

.٢e¼U'« ÂUFD�« 5T&ð …œUŽ≈

±

≤
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A

≥

الدليل السريع النظرة (متابع)

.١ÆÊdH�« w� ÂUFD�« l{

u²&' d²š«Ëb²Ð WVUD�« È w� rJ×²�« WIKŠ d¹طاقة الطبخÆ

.٢Ë d²š«Ëb²Ð a³D�« XV WIKŠ d¹المؤقتÆ

إذا أردت طبخ بعض الأطعمة

إذا أردت إزالة الثلج من بعض الأطعمة.
.١Ëœ

Ò
 w� rJ×²�« WIKŠ —طاقة الطبخ— u×½ ZK¦�« WÐ«–≈ e'

Æ©     ®

.٢Ëœ
Ò

 WIKŠ —المؤقتu�« —UO²šô ÆVÝUM*« XV

إذا أردت ضبط وقت الطبخ
.١ÆÊdH�« w� ÂUFD�« l{

Ëœ
Ò

 WIKŠ —المؤقتu�« v�« uKD*« XVÆ»

إذا أردت تشوية بعض الأطعمة.
.١Ëœ

Ò
 w� rJ×²�« WIKŠ —طاقة الطبخ— u×½ uA�« e'Æ©     ® W¹«

.٢Ëœ
Ò

 WIKŠ —المؤقتu�« —UO²šô ÆVÝUM*« XV

Model : CE2913N/CE2913NT

الفرن
Model : CE2933N/CE2933NT

e'»U³�« Ułô

»U³�«

Ëb�« WOMOB�«
Ò

—«…

dI*«W½«

 ö−F�UÐ WIKŠ

uA�«W¹«
dF�«÷

qHIK� ÊU'_« U²×²�

wKš«b�«

»U³�« `²� —“

jGC�UÐ

uC�«¡
u�rJ×²�« WŠ

uN²�«  U×²�W¹

uN²�«  U×²�W¹

uA�«W¹«

»U³�«
dI*«W½«

 ö−F�UÐ WIKŠ

qHIK� ÊU'_« U²×²�

wKš«b�«

uC�«¡

Model : CE2913N/CE2913NT

 UVUÞ w� rJ×²�« WIKŠ

a³DK� WHK²T'

R*« WIKŠXV

»U³�« `²� —“

jGC�UÐ

e'»U³�« Ułô Ëb�« WOMOB�«
Ò

—«…
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≤

A

الدليل السريع النظرة

.١ÆÊdH�« w� ÂUFD�« l{

u²&' d²š«d'        —“ vKŽ jGC�UÐ WVUD�« ÈÆd¦B√ Ë√ …

.٢Ë d²š«—“√ vKŽ jGC�UÐ a³D�« XV —«١٠ دقائق أو دقيقة
 ١ÆWłU(« bMŽ ثوان √Ë ∞واحدة

.٣Æ      —“ vKŽ jG{«

∫W−O²M�«Æa³D�UÐ ÊdH�« √b³¹ U¼bMŽ

—UHB�« oKDMð—√ ÊdH�« s' …d' lÐ¡UN²½« bMŽ  «

Æa³D�«

Model : CE2933N/CE2933NT

اذا أردت إزالة الثلج من بع ض الأطعمة
.١L:« ÂUFD�« l{

Ò
ÆÊdH�« w� b

 —“ vKŽ jG{« Autoتيكي)(الاوتوماÆ©     ® 

.٢—“ vKŽ jGC�UÐ Ê“u�« d²š« Íكلج Ë  جرامÆWłU(« bMŽ 

.٣Æ     —“ vKŽ jG{«

اذا أردت طبخ بعض الأطعمة
اذا أردت الطبخ لمدة إضافية

.١dð«ÆÊdH�« w� ÂUFD�« „

 —“ vKŽ jG{«+30S (زيادة ٣٠ ثانية)d' WO½UŁ ≥∞ qJ� d¦B√ Ë√ …

dð WO�U{≈ÆUN²�U{≈ b¹

اذا أردت تشوية بعض الأطعمة
.١TÝ ÒuA�« s—œ v�« qBð v²Š UI³&' W¹«d(« Wł—«uKD*« …¨ WÐ

—“√ rŁ     —“ vKŽ jGC�UÐË ozUVœ ±∞ —«Ë WIOVœ±∞Ë …bŠ«

uŁÆw½«

.٢d�« vKŽ ÂUFD�« l{ÆÊdH�« w� ·

Ë d²š«  Æ     —“ vKŽ jG{«—“√  vKŽ jGC�UÐ a³D�« XV—«

Ë ozUVœ ±∞ Ë WIOVœuŁ ±∞Ë …bŠ«Æw½«

.٣     —“ v?KŽ jG{« Æ
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